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PREFACE. 


HE  very  favourable  reception  the 


Public  have  been  pleafed  to  give  The 
tJniverfal  Cook  and  City  and  Country  House- 
keeper, has  induced  the  Editors  to  abridge 
that  Work,  in  order  to  bring  it  into  a nar- 
rower compafs,  and  by  printing  it  in  a 
fmaller  type,  to  accommodate  it  to  the  pur- 
chafe  of  thofc,  who  may  not  choofe  to  be 
at  the  expence  of  the  original  and  elegant-- 
oCtavo  edition. 

It  would  be  needlefs  to  enlarge  on  the 
utility  of  a book  of  this  nature,  the  advan- 
tages of  which  are  known  and  experienced 
by  every  practitioner  in  the  culinary  line. 
Complete  as  the  fcience  of  Cookery  may 
be  confidercd  at  prelent,  it  will  ever  be 
fubjeCt  to  the  variations  of  tafte  and  fa- 
ftiion  ; and  from  this  fource  proceeds  the 
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great  variety  of  books  on  this  fubjcct, 
which  are  daily  claiming  the  patronage  of 
the  Public. 

After  many  years  pra&ice  in  the  mod 
capital  taverns  this  great  metropolis  pro- 
duces, the  Editors  have  had  frequent  occa- 
fions  to  deviate  from  the  printed  diredtions 
found  in  books  of  this  kind,  fometimcs  by 
altering,  but  more  frequently  by  reducing 
the  number  of  ingredients,  and  thereby 
rendering  them  more  fimple  and  lefs  ex- 
penfive,  though  equally  falutary  to  the 
conftitution,  and  grateful  to  the  palate. 

It  will  from  hence  follow,  that  the  Edi- 
tors do  not  prefume  to  arrogate  to  them- 
felves  the  reputation  of  having  ufhered  into 
the  world  a Work  entirely  new,  which 
indeed  could  not  be  expected  ; but  they 
flatter  themlelves,  that  the  alterations 
they  have  made  in  the  different  receipts, 
the  new  ones  added,  and  the  methodical 
manner  in  which  the  whole  is  arranged, 
will,  in  fome  degree,  entitle  them  to  the 
patronage  of  the  Public.  The  generous 
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fupport  the  above  Work  has  already  re- 
ceived, affords  them  the  moft  flattering  fa- 
tisfa6lion. 

What  has  been  faid  of  the  o&avo  edi- 
tion, is  applicable  to  this  abridgement, 
^vhich  is  almofl  literally  copied  from  it : 
As  a book  of  Cookery,  it  muft  be  equally 
valuable  with  the  original  : and  the  me- 
thod of  brewing  malt  liquors,  the  ma- 
nagement of  the  poultry  and  the  dairy, 
and  the  kitchen,  and  fruit-gardens,  which 
are  here  omitted,  will,  perhaps,  be  of  little 
confcquence  to  the  purchafersof  this  book. 

THE  EDITORS. 
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Accomplifhed  Houfekeeper. 


General  Obfcrvations. 

BEFORE  we  enter  on  the  practical  part  of 
the  Cook’s  bufinefs,  it  may  not  be  impro- 
per to  make  a few  general  obfervations,  which 
are  as  neceflary  to  be  attended  to  as  any  part  of 
the  culinary  profeffion.  The  hrft  and  moft  im- 
portant of  all  thefe  is  clcanlinefs , not  only  in 
their  own  perfons,  but  alfo  in  every  article  ufed 
in  the  kitchen.  To  the  want  of  a due  attention  to 
copper  veffels  badly  tinned  or  decayed,  and  foups 
or  broths  that  have  been  fuffered  to  remain  in 
them  all  night,  many  people  have  unhappily 
loft  their  hves^°f  which  the  melancholy  affair 
at  Salt-hill  is  a fatal  proof.  To  prevent  any 
thing  of  this  kind,  the  cook  fhould  be  particu- 
larly careful,  in  families  where  copper  utenfils 
are  ufed,  frequently  to  infpeft  them,  and  fee 
mat  no  part  of  the  copper  be  uncovered  with 
tin  ; and  be  careful  likewife  to  wipe  them  per- 
fectly dry  after  they  have  been  ufed,  as  the  leaf!: 
xnoifture  left  in  them  may  produce  verdipreafe 
which  may  affe£l  the  health,  if  not  endanger 
the  lives,  of  feme  part  of  the  family.  A kit- 
chen properly  fupplied  with  utenfils,  kept  neat 
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PIECES  OF  DIFFERENT  ANIMALS. 

Pieces  in  a Bullock. 

HPHE  Head  includes  the  tongue  and  palate. 

The  Entrails  confift  of  the  fweetbread, 
kidnies,  fkirts,  and  tripe;  as  alfo  the  double,  the 
roll,  and  the  reed-tripe. 

The  Fore  Quarter  confifts  of  the  haunch, 
and  includes  the  clod,  marrow-bone,  (bin,  and 
the  fticking-piece,  that  is  the  neck  end.  The 
leg  of  mutton  piece,  which  has  part  of  theblaue 
bone.  The  chuck,  the  brilket,  fore  ribs,  and 
middle  rib,  which  is  called  the  chuck-rib. 

The  Hind  Quarter  confifts  of  the  ftrloin  and 
rump,  the  thin  and  thick  flank,  the  veiny  piece, 
the  ifeh  bone,  or  chuck  bone,  buttock,  and  leg. 

Pieces  in  a Calf. 

The  Head  and  Inwards  are  the  pluck,  which 
contains  the  heart,  liver,  lights,  nut  and  melt, 
and  what  they  call  the  fkirts,  (which  eat  finely 
broiled)  the  throat  fweetbread,  and  the  wind- 
pipe fweetbread,  which  is  the  fineft. 

The  Fore  Quarter  is  the  fhoulder,  neck,  and 
breaft. 

The  Hind  Quarter  is  the  leg,  the  knuckle, 
fillet,  and  loin.  - 

Pieces  in  a Sheep. 

The  Head  and  Pluck,  which  includes  the  li- 
ver, lights,  heart,  fweetbread,  and  melt. 

The  Fore  Quarter  is  the  neck,  breaft,  and 
fhoulder. 

The  Hind  Fhtarter  includes  the  leg  and  loin. 
The  two  loins  together  are  called  a laddie  or 
chine  of  mutton. 
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Pieces  In  a Lamb. 

The  Head  and  the  Pluck , which  includes  the 
liver,  lights,  heart,  nut  and  melt.  There  is  alfo 
the  fry,  which  is  the  fweetbreads,  lamb6  ftones, 
and  Ikirts,  with  fome  of  the  liver. 

The  Fore  Quarter  includes  the  Ihoulder, 
neck,  and  breaft  together. 

The  Hind  Quarter  includes  the  leg  and  loin. 
This  is  in  high  feafon  at  Chriftmas,  butlafts  all 
the  year. 

Grafs  Lamb  comes  in  feafon  in  April  or 
May,  according  to  the  feafon  of  the  year,  and 
holds  good  till  the  middle  of  Auguft. 

Pieces  in  a Hog. 

The  Head  and  Inwards,  including  thehaflet, 
which  are  the  liver  and  crow,  kidney,  and 
fkirts.  Alio  the  chitterhns,  and  the  guts,  which 
are  cleaned  for  faufages. 

T he  Fore  garter  is  the  fore  loin  and  fpring. 
If  it  be  a large  hog,  you  may  cut  off  a fpare  rib. 

The  Hind  Quarter  confifts  of  only  the  leu 
and  loin. 

A Bacon  Hog  is  cut  in  a different  manner, 
bccaufe  of  making  hams,  bacon,  and  pickled 
pork.  Here  you  have  fine  fpare-ribs,  chines,  and 
grilkms,  and  fat  for  hog’s-lard.  The  liver  and 
crow  are  much  admired  fried  with  bacon  ; the 
feet  and  ear?  are  both  equally  good  foufed. 

Pork  comes  in  feafon  at  Bartholomew-tide, 
and  holds  good  till  about  Lady-day. 
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ROASTING. 

HPHE  fire  mud  be  prepared  according  to  the 
A weight  and  dze  of  what  is  to  be  roaded. 
If  it  be  any  thing  fmall  or  thin,  a brilk  fire  will 
be  necefiary,  in  order  that  it  may  be  done 
quick  ; but  if  it  be  a large  joint,  it  will  require 
a ilrong  fire  that  has  lain  fome  time  to  cake.  It 
is  a very  good.cudom  to  put  a little  fait  and  wa- 
ter in  the  dripping-pan,  with  which  you  may  at 
fird  bade  your  meat.  As  foon  as  the  fire  has 
dried  it,  you  may  throw  a little  flour  over  it,  ■ 
and  then  bade  it  with  butter.  This  will  give 
an  agreeable  colour  to  your  meat.  Take  care 
■to  keep  the  meat  at  a proper  di fiance  from  the 
fire  ; becaufe,  if  it  once  go*  fcorched,  it  will 
make  the  outfide  hard,  and  will  prevent  the  fire 
from  having  a proper  effedt  on  the  meat,  fothat 
,it  will  appear  to  be  thoroughly  cooked,  while 
it  mav  be  nearly  raw  within  fide.  A clear  fire, 
and  often  balling  the  meat,  are  very  cffential 
points  to  be  obferved  by  the  cook.  Any  kinds 
of  wild-fowl  require  a btifk  fire  ; but  care  muft 
be  taken  not  to  road  them  too  much,  as  that 
fpoils  them.  Tame  fowls  require  a longer 
time,  as  they  are  not  fo  foon  heated  through  as 
the  wild  fort ; and  they  mud  be  often  haded, 
as  that  keeps  up  the  froth,  makes  them  more 
plump,  and  gives  an  addition  to  their  colour. 
Geefe  and  pigs  require  a good  fire,  and  drould 
turn  quick.  In  order  to  prevent  hares  and  rab- 
bits from  appeal  ing  bloody  at  the  neck  when 
they  be  cut  up,  when  they  are  half  roaded,  cut 
the  neck  ikin,  and  the  blood  will  then  run  out. 
Thefe  require  time  and  care.  Every  thing  will 
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require  more  roafling  in  frofty  than  in  mild 
weather.  It  is  an  improper  method,  though 
pra&ifed  by  fome  cooks,  to  fait  the  meat  before 
it  be  put  to  the  fire,  for  that  draws  out  the 
gravy.  Take  care  that  the  fpit  be  clean,  fora 
fpit  mark  is  very  difagreeable.  When  your 
meat  is  done,  flour  and  bafie  it  juft  before  you 
take  it  up,  when  it  will  have  a nice  froth,  and 
make  a better  appearance. 


jTo  roafl  Ox  Palates. 

Firft  boil  your  palates  tender,  then  blanch 
them,  cut  them  into  pieces  about  two  inches  in 
length,  and  lard  one  half  with  bacon.  Have 
ready  two  or  three  pigeons,  and  two  or  three 
chicken-peepers,  which  muft  be  drawn,  truffled, 
and  filled  with  force-meat.  Having  larded  one' 
half  of  them,  put  them  on  a bird-fpit  thus:  a 
bird,  a palate,  a fage  leaf,  and  a piece  of  bacon,  > 
and  fo  on  till  you  have  fpitted  the  whole.  Par- 
boil and  blanch  fome  lambs  and  cocks  flones 
lard  them  with  little  bits  of  bacon,  large  oyflers 
parboiled,  and  each  larded  with  a piece  of  ba- 
con. Put  thefe  on  a fkewer,  with  a little  bit  of  - 
bacon  and  a fage  leaf  between  them.  Tie  them 
on  the  fpit  and  roafl  them.  Beat  up  the  yolks 
of  three  eggs,  fome  nutmeg,  a little  fait,  and 
crumbs  of  bread.  Bade  them  with  thefe  all  the 
tune  they  are  roafling,  and  have  ready  two 
fwee, breads,  each  cut  in  two,  fome  artichoke 
bottoms  quartered  and  fried,  and  then  rub  the 
d.fh  with  fhalots.  Pile  the  birds  one  upon  an- 

“ound'h  “e  m” 1 r"e’  Jni1  lay  the  °thd  things 
round  them  all  feparate  by  themfdves.  Have 

your  fauce  ready,  which  mull  be  made  of  a pint 
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of  good  gravy,  a quarter  of  a pint  of  red  wine, 
an  anchovy,  the  ovfter  liquor,  and  a piece  of 
butter  rolled  in  flour.  Boil  all  thefe  together, 
and  pour  them  into  the  difh,  with  a little  juice 
ot  lemon  ; and  the  lemon  itfelf  you  may  make 
ufe  of  as  a garni fli. 

To  roajl  a Bullock's  Heart. 

As  we  have  already  given  general  directions 
for  roafting  joints  of  beef,  we  prefume  there  is 
no  occalion  for  repeating  it  here:  we  fhall  con- 
fine ourfelves  to  the  manner  of  drefling  the 
fmaller  parts  of  the  ox.  To  roaft  a bullock’s 
heart,  mix  crumbs  of  bread  with  fome  chopped 
fuet,  or  a piece  of  butter;  add  fome  chopped 
parflev,  fweet  marjoram,  grated  lemon  peel, 
pepper,  fait,  and  nutmeg,  and  the  yolk  of  an 
egg.  Stuff  the  heart  with  this,  and  either  road: 
or  bake  it.  You  may,  if  you  pleafe,  lard  it 
with  bacon.  Put  a little  red  wine  into  the  gra- 
vy, and  ferve  it  up,  with  melted  butter  and  cur- 
rant jelly  in  boats. 

A Fillet  of  Veal  with  Collops. 

Cut  what  collops  you  want;  then  take  a 
fmail  fillet  of  veal,  and  fill  the  udder  full  with 
force-meat.  Roll  it  round,  tie  it  with  pack- 
thread acrofs,  and  roaft  it.  Lay  your  collops 
in  the  difli,  and  your  udder  in  the  middle.  Gar- 
nifli  your  diflies  with  lemon. 

To  roajl  a Calf's  Head. 

Firft  vvafli  the  head  perfectly  clean,  then  take 
out  the  bones,  and  dry  the  head  well  with  a 
cloth.  Make  a feafoning  of  pepper,  lalt,  beaten 

mace, 


ROASTING. 


I 


r 

mace,  nutmeg,  cloves,  fome  fat  bacon  cut  very 
fmall,  and  fome  grated  bread.  Strew  this  over 
it,  roll  it  up,  fkewer  it  with  a fmall  fkewer, 
and  tie  it  with  tape.  Road  it,  and  bade  it  with 
butter.  Make  a rich  veal  gravy,  thickened  with 
butter  and  rolled  in  flour.  Some  like  mufh- 
rooms  and  the  fat  part  of  oyders ; but  you  may 
either  ufe  or  omit  thefe,  as  you  pleafe. 

A Calf’s  Heart  roajlcd. 

Fill  the  heart  with  the  following  forcemeat. 
Take  the  crumb  of  half  a penny  loaf,  a quarter 
of  a pound  of  beef  fuet  chopped  fmall,  a little 
parfley,  fweet  marjoram,  and  lemon  peeRmixed 
up  with  a little  pepper,  fait,  nutmeg,  and  the 
yolk  of  an  egg.  Having  filled  the  heart  with 
this  forcemeat,  lay  a veal  caul  on  the  duffing,, 
or  a fheet  of  writing  paper,  to  keep  it  in  its 
place.  Put  into  a Dutch  oven,  and  keep  turn- 
ing it  till  it  be  thoroughly  roaded.  When  you 
difh  it  up,  lay  dices  of  lemon  round  it,  and 
pour  good  melted  butter  over  it. 

To  roajl  a Haunch  of  Mutton  VeniJ'on-FaJh'ion. 

Cut  a hind  quarter  of  mutton  venifon-fadiion, 
and  let  it  deep  in  the  fheep’s  blood  dve  or  dx 
hours.  T.  hen  let  it  hang,  in  cold  dry  weather, 
for  three  weeks,  or  as  long  as  it  will  keep  fweet. 
Rub  it  with  a cloth,  then  rub  it  over  with  frefh 
butter,  and  drew  fome  fait  and  a little  dour 
over  it.  Butter  a fheet  of  paper,  and  lay  over 
it,  and  another  over  that,  or  fome  pade,  and  tie 
it  round.  lr  it  be  a large  joint,  it  will  take  two 
hours  and  a half  roadmg.  Before  you  take  it 
up,  take  off  the  paper,  or  pade,  and  bade  it  well 
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with  butter,  and  flour  it.  Let  the  jack  go  round 
quick,  that  it  may  have  a good  froth.  Make  ufe 
of  gravy  and  currant  jelky  for  your  fauce. 

Neck  of  Mutton  drejfed  like  New  [on. 

Cut  a large  neck  before  the  fhoulder  is  taken 
off,  rather  broader  than  ufual,  and  the  flap  of 
the  fhoulder  with  it,  to  make  it  look  handfome. 
Stick  the  neck  all  over  in  little  holes  with  a 
jfharp  pen-knife,  and  pour  a little  red  wine  upon 
it.  Let  it  lie  in  the  wine  four  or  five  days,  ancL 
rub  it  three  or  four  times  a day.  Then  take  itl 
cut,  and  hang  it  for  three  days  in  the  open  airg 
Out  of  the  fun,  and  dry  it  often  with  a cloth,  djfi 
keep  it  from  muffing.  When  you  roaff  it,  baffijj 
it  with  the  wine  it  was  ffeeped  in,  if  any  beg 
left;  if  not,  ufe  frefh  wine.  Put  white  paper! 
three  or  four  folds  to  keep  in  the  fat,  and  roaff 
it  thoroughly.  Then  take  off  the  fkin,  froth 
it  nicely,  and  fend  it  up  to  table. 

Leg  of  ALutton  roaflcd  with  Oyjlers. 

Make  a forcemeat  of  beef  fuet  chopped  fmall, 
the  yolks  of  eggs  boiled  hard,  with  three  ancho- 
vies, a fmall  bit  of  onion,  thyme,  favory,  and 
about  a dozen  or  fourteen  ovfters,  all  cut  fine 
fome  pepper,  fait,  grated  nutmeg,  and  crumbs 
of  bread,  mixed  up  with  raw  eggs.  Stuff  the 
mutton  in  the  thickeft  part  under  the  flap,  and 
at  the  kuckle.  You  may  make  your  fauce  of 
fome  ovfter  liquor,  an  anchovy,  a little  red' 
wme,  and  fome  more  oyffers  ftewed,  and  laid 
under  the  mutton. 
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To  roaji  a Pig. 

Take  a fine  fat  young  pig,  and  fiick  it  juft 
above  the  breaft  bone  ; but  mind  that  your  knife 
touches  the  heart  of  it,  otherwife  it  vviJi  be  a 
long  time  in  dying.  When  it  is  dead,  put  it  a 
few  minutes  into  cold  water,  and  then  rub  it 
over  with  a little  rofin  beat  exceedingly  fine,  or 
with  its  own  blood.  Put  it  for  half  a minute 
into  a pail  of  fcalding  water,  and  then  take  it 
out.  Lay  it  on  a clean  table,  and  pull  oft'  the 
hair  as  quick  as  poflible  ; but  if  it  does  not  come 
clean  off,  put  it  in  again.  When  you  have 
made  it  perfetftly  clear  of  the  hair,  walli  it  in 
warm  water,  and  then  in  two  or  three  cold  wa- 
ters, to  prevent  the  rofin  tafting.  Cut  off  the 
fore  feet  at  the  firft  joint,  make  a flit  down  the 
belly,  and  take  out  all  the  entrails.  Put  the  li- 
ver, heart,  and  lights,  to  the  pettitoes,  wafli  it 
well  with  cold  water,  dry  it  exceedingly  well 
with  a cloth,  and  hang  it  up.  When  you  roafi: 
it,  put  in  a little  Aired  fage,  a tea-fpoonful  of 
black  pepper,  two  of  fait,  and  a cruft  of  brown 
bread.  Spit  your  pig,  and  few  it  up.  Lay  it 
down  to  a brilk  clear  fire,  with  a pig-plate  hung 
in  the  middle  of  the  fire.  When  your  pig  is 
warm,  put  a lump  of  butter  in  a clot!),  and  rub 
your  pig  often  with  it  while  it  is  roafting.  A 
large  one  will  require  an  hourand  a half  roaft- 
ing. When  your  pig  is  of  a fine  brown,  and 
the  fleam  draws  near  the  fire,  take  a clean  cloth 
rub  your  pig  quite  dry,  then  rub  it  well  with  a 
little  cold  butter,  and  it  will  help  it  to  crifp. 
Take  a fliarp  knife,  cut  off  the  head,  take  off 
the  collar,  and  then  take  off  the  ears  and  jaw- 
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bone,  which  fplit  in  two.  When  you  have  cut 
the  pig  down  the  back,  which  mull  be  done  be- 
fore you  draw  the  fpit  out,  lay  your  pig  back  to 
back  on  the  difh,  the  jaw  on  each  fide,  the  ears 
on  each  fhoulder,  and  pour  in  your  fauce,  gar- 
nifh  with  a cruft  of  brown  bread  grated,  and 
fend  it  up  to  table. 

Hind  Quarter  of  a Pig  drejfed  Lamb  Fajbion. 

Take  the  hind  quarter  of  a large  roafting  pig, 
at  the  time  of  the  year  when  houfe-lamb  is  very 
dear.  Take  off  the  Ikin  and  roaft  it,  and  it  will 
eat  like  lamb.  Half  an  hour  will  roaft  it.  You 
may  ferveup  with  it  either  afallador  mint  fauce. 

To  barbacue  a Leg  of  Pork. 

Roaft  a leg  of  pork  before  a good  fire,  put 
into  the  dripping-pan  two  bottles  of  red  wine, 
and  bafte  your  pork  with  it  all  the  time  it  is 
roafting.  When  it  is  enough,  take  up  what  is 
left  in  the  pan,  put  to  it  two  anchovies,  the 
yolks  of  three  eggs  boiled  hard  and  finely  pound- 
ed, with  a quarter  of  a pound  of  butter  and  half 
a lemon,  a bunch  of  fvveet  herbs,  a tea-fpoonful 
of  lemon-pickle,  and  a fpoonful  of  catchup. 
Boil  thefe  a few  minutes,  then  take  up  your 
pork,  and  cut  the  fkin  down  from  the  bottom 
of  the  flank  in  rows  an  inch  broad,  raife  every 
other  row,  and  roll  it  to  the  {hank.  Strain  your 
fauce,  and  pour  it  in  boiling  hot.  Garnifh  with 
oyfter  patties  and  green  parfley,  and  fend  it  up 
to  table. 

* 

To  roaf  a Fowl  with  Chefnuts. 

> Roaft  fome  chefnuts  very  carefully,  fo  that 
they  mav  not  be  burnt,  and  then  take  off  the 
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fkins,  and  peel  them.  Cut  about  a dozen  of 
them  fmall,  and  bruife  them  in  a mortar.  Par- 
boil the  liver  of  the  fowl,  bruife  it,  and  cut  about 
a quarter  of  a pound  of  ham  or  bacon,  and  pound 
it.  Then  mix  them  all  together,  with  a good 
quantity  of  chopped  paifley,  Ivveet  herbs,  fome 
mace,  pepper,  (alt,  and  nutmeg.  Mix  thefe 
together,  put  it  into  your  fowl,  and  roaft  it. 
The  heft  way  of  doing  this  is  to  tie  the  neck, 
and  hang  it  up  by  the  legs  to  roaft  with  a firing, 
and  then  bafte  it  with  butter.  For  fauce,  you 
may  take  the  reft  of  the  chefnuts  peeled  and 
fkinned,  put  them  into  fome  good  gravy,  with 
a little  white  wine,  and  thicken  it  with  a piece 
of  butter  rolled  in  flour.  Then  lay  your  fowl 
in  the  di(h,  pour  in  ..be  fauce,  garnifh  with  le- 
mon, and  fend  it  up  to  table. 

- To  drefs  a Turkey. 

Having  boned  vour  turkey,  make  the  follow- 
ing forcemeat.  Cut  the  flelh  of  a fowl  fmall, 
and  beat  a pound  of  veal  in  a mortar,  with  half 
a pound  of  beef  fuct,  as  much  crumbs  of  bread, 
fome  mufhrooms,  truffles,  and  morels  cut  fmall ; 
a few  fweet  herbs  and  parfley,  with  fome  nut- 
meg, pepper,  and  fait,  a little  beaten  mace,  and 
fome  lemon  peel.  Mix  all  thefe  together  with 
the  yolks  of  two  eggs,  put  it  into  your  turkey, 
and  roaft  it.  Make  your  (auce  of  good  gravy, 
and  put  into  it  mulhrooms,  truffles,  and  morels. 
You  may  lard  your  turkey,  if  you  pleafe. 

Another  Method . 

Having  cut  your  turkey  down  the  back,  and 
boned  it  with  a Jfharp  knife,  with  a forcemeat, 
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made  as  above  directed,  fill  up  the  places  where 
the  bones  came  out,  and  fill  the  body,  fo  that  it 
may  look  juft  as  it  did  before  it  was  boned.  Then 
few  up  the  back,  and  roaft  it.  Be  fure  to  leave 
the  pinions  on.  Put  good  gravy  into  the  dilh,  and 
garnifh  with  lemon.  You  may  ufe  oyfter  fauce, 
celery  fauce,  or  any  other  fauce  you  pleafe. 

To  roaji  a Rabbit  Hare  Fajhion. 

Lard  your  rabbit  with  bacon,  and  then  roaft 
it  as  you  do  a bare.  Make  a gravy  fauce ; but, 
if  you  do  not  lard  it,  make  the  following  white 
fauce.  Take  a little  vea?l  broth,  boil  it  up  with 
a little  flour  and  butter  to  thicken  it,  and  add  a 
gill  of  cream.  Keep  it  ftirring  one  way  till  it 
is  lmooth,  and  then  put  into  a boat. 

To  roaji  a Hare. 

Having  cafed  your  hare,  and  properly  trufied 
it  for  drelfing,  make  a fluffing  of  a large  flice  of 
bread  crumbled  very  fine  ; put  to  it  a quarter  of 
4 pound  of  beef  marrow,  or  fuet,  the  like  quan- 
tity of  butter,  the  liver  boiled  and  fhred  fine,  a 
fprig  or  two  of  winter  favory,  a bit  of-  lemon- 
peel,  an  anchovy,  a little  chyan  pepper,  and  half 
a nutmeg  grated.  Mix  thefe  well  together  with 
a glafs  of  red  wine  and  two  eggs,  put  into  the 
belly  of  the  hare,  and  few  it  up.  When  you 
have  fpitted,  and  put  it  down  to  roaft, a put  into 
your  dripping-pan  a quart  of^Kiilk,’  and  keep 
bafting  your  hare  with  it  till*nere  is  little  left. 
When  it  is  nearly  done,  dredge  it  with  flour, 
and  bafte  it  with  butter  till  it  is  properly  froth- 
ed. If  it  is  but  a fmall  hare,  it  will  take  about 
an  hour  and  half;  and,  if  a large  one,  two 
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hours.  When  it  is  done,  put  it  into  yourdidi, 
and  ferve  it  up  with  plenty  of  good  rich  gravy, 
and  fome  currant  jelly  wanned  in  a cup.  Or, 
you  may  take  a pint  of  red  wine,  and  put  into 
it  a quarter  of  a pound  of  fugar  ; fet  it  over  a 
flow  fire,  and  let  it  fimmer  for  a quarter  of  an 
hour ; then  take  it  off,  and  pour  it  into  a bafon 
or  fauceboat. 

To  roafl  Woodcocks  or  Snipes. 

Thefe  birds  are  fo  peculiar  from  all  others, 
that  they  rauft  never  be  drawn  for  roading. 
Having  fpitted  them,  take  the  round  of  a three- 
penny loaf,  and  toad  it  nicely  brown.  Then 
lay  it  in  a difh  under  the  birds ; and  when  you 
put  them  to  the  fire,  bade  them  with  a little 
butter,  and  let  the  trail,  or  gut,  drop  on  the 
toad.-  When  they  are  done,  put  the  toad  in 
the  difh,  and  lay  the  birds  on  it.  Pour  about 
a quarter  of  a pint  of  gravy  into  the  di/h,  and 
fet  it  over  a lamp  or  chafing-difh  for  three  or 
four  minutes,  and  fend  them  up  hot  to  table. 
A woodcock  will  take  about  twenty  minutes 
loading,  and  a fnipe  fifteen. 

To  dr  e/s  Ruffs  and  Ref*. 

Thefe  birds,  which  are  principally  found  in 
Lined  nfhire,  may  be  fatted,  like  chickens,  with 
bread,  milk,  and  fugar.  They  fatten  very  fad, 
and  will  die  wijh  fat  if  not  killed  at  the  proper 

time.  Draw  and  trufs  them  crofs-legged,  like 
fnipes,  and  then  road  them.  For  fauce,  have 
fome  good  gravy  thickened  with  butter,  and  put 
a toad  under  them,  1 
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To  dref.  P'  vers. 

Roaft  green  plovers  like  a woodcock,  with- 
out drawing,  and  let  the  trail  run  upon  a toaft. 
Have  good  gravy  for  fiiuce.  Grey  [.lovers  mull 
be  ftcwed.  Make  a forcemeat  for  them  with 
the  yolks  of  two  hard  eggs  bruifed,  fome  mar- 
row cut  fine,  artichoke  bottoms  cut  fmall,  and 
fwect  herbs,  feafoned  with  pepper,  fait,  and  nut- 
meg. Stuff  the  birds,  then  put  them  into  a 
faucepan  with  good  gravy  fufficient  to  cover 
them ; fhen  put  in  a glafs  of  white  wine,  and  a 
blade  of  mace.  Cover  them  clofe,  and  let  them 
flew  verv  gently  till  they  are  tender.  Then 
take  up  the  plovers,  lay  them  in  a difli,  keep 
them  hot,  and  put  in  a piece  of  butter  rolled  in 
flour  to  thicken  the  fauce.  Let  it  boil  till  it  is 
fmooth,  fqueeze  into  it  a little  lemon,  fkim  it 
clean,  and  pour  it  over  the  birds. 

Quails  and  Ortolans . 

Thefe  birds  may  be  fpitted  Tideways,  and 
roafled  with  a vine  leaf  between  them.  Bafre 
them  with  butter,  and  when  they  are  ready, 
ferve  them  up  with  fried  crumbs  of  bread  round 
the  difh. 

To  roajl  Vemfon. 

As  foon  as  you  have  fpitted  your  venifon,  lay 
over  it  a large  fheet  of  paper,  and  then  a thin 
common  pafle,  with  another  paper  over  that. 
Tie  it  faft,  that  the  pafle  may  not  drop  off; 
and,  if  the  haunch  be  a large  one,  it  will  take 
four  hours  roafting.  As  foon  as  it  is  done 
enough,  take  off  both  paper  and  pafle,  dredge  it 
well  with  flour,  and  bafle  it  with  butter.  As 
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foon  as  it  becomes  of  a light  brown,  difh  it  up 
with  brown  gravy,  or  currant  jelly  fauce,  and 
fend  up  fome  in  a boat. 


BOILING. 

TVTUCH  care,  nicety,  and  attention,  are  re- 
^ quired  in  boiling  all  forts  of  meat,  but 
particularly  veal ; to  boil  which  properly,  you 
mud  fill  your  pot  with  a proper  quantity  of  foft 
water.  Having  dulled  your  veal  with  flour,  put 
it  in  your  pot  over  a flrong  fire.  The  cuftom 
of  putting  in  milk  to  make  it  white  is  ufelefs, 
and  had  perhaps  be  better  left  out.  Oatmeal  has 
no  better  effect  than  milk,  and  flour  is  certainly 
better  than  either,  when  dulled  on  the  meat. 
Be  fure  to  Ikim  it  well,  for  every  thing  will 
throw  up  a feum,  and  if  that  be  fuffered  to  boil 
down,  it  will  give  a black  caft  to  the  meat. 
The  meat  mull  have  plenty  of  water,  and  boil 
very  llowly,  which  will  give  a plump  appear- 
ance to  the  veal.  To  let  any  fort  of  meat  boil 
fall  is  a great  error,  as  it  hardens  the  outfidc, 
prevents  the  water  from  properly  penetrating, 
and  gives  a difagreeable  colour  to  the  meat,  it 
is  a general  rule  in  boiling  meat,  to  allow  a 
quarter  of  an  hour  to  every  pound  ; but  a leg  of 
veal  of  twelve  pounds,  will  require  three  hours 
and  a half  boiling,  for  the  flower  it  boils  the 
better.  All  forts  of  frefh  meat  may  be  put  in 
when  the  water  boils,  but  fait  meat  when  the 
water  is  warm  ; though  there  are  many  expe- 
rienced cooks  who  always  put  the  meat  in  when 
the  water  is  cold,  as  they  fay  it  thereby  gets 
\ warm, 
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warm  to  the  heart  before  the  outfide  get^harcL 
To  boil  a leg  of  lamb  of  four  pounds  weight, 
you  mud  allow  an  hour  and  half.  Mutton  cr 
beef,  which  you  mult  always  be  careful  to 
dredge  well  with  flour  before  you  put  them 
into  the  pot,  do  not  require  fo  much  boiling;  as 
lamb,  pork,  and  veal,  which,  if  they  are  not 
well  boiled,  will  be  unvvholefome  ; but  it  is  not 
fo  much  thought  of,  if  mutton  and  beef  be  not 
quite  fo  well  done.  A leg  of  pork  will  take  an 
hour’s  boiling  more  than  a joint  of  veal  of  the 
fame  lize ; but  never  forget  tq,fcum  the  pot, 
let  the  meat  be  what  fort  it  may. 

To  boil  a . Rump  of  Beef. 

Boil  a rump  of  beef  half  an  hour,  and  then 
take  it  up.  Lay  it  into  a large  pewter  difli  or 
ftew-pan,  and  cut  three  or  four  ga flies  all  along 
the  fide  of  it.  Rub  the  gaflies  with  pepper  and 
fait,  and  pour  into  the  difli  a pint  of  red  wine, 
as  much  hot  water,  two  or  three  onions  cut 
fmall,  the  hearts  of  eight  or  ten  lettuces  cut 
fmall,  and  a large  piece  of  butter  rolled  in  a 
little  flour.  Lay  the  flefliy  part  of  the  meat 
downwards,  and  cover  it  cJofe.  Let  it  flew  for 
two  hours  and  a half  over  a charcoal  fire,  or  a 
very  flow  coal  fire.  When  you  do  it  in  a pew- 
ter difli,  it  is  beft  done  over  a chaffing-difh.of 
hot  coals,  with  a bit  or  two  of  charcoal  to  keep 
it  alive.  You  muft  take  care  that  the  bone  be 
chopped  fo  clofe,  that  the  meat  may  lie  perfedtly 
flat  in  the  difli.  When  the  beef  is  enough,  take 
it  up,  lay  it  in  the  difli,  and  pour  the  fauceover 
it.  This  is  a dilh  cooked  in  the  French  manner. 
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Buillie  Beef  . 

Put  the  thick  end  of  a brifket  of  beef  into  a 
kettle,  and  cover  it  quite  over  with  water.  Let 
it  boil  two  hours;  then  keep  ftewing  it  clofe 
by  the  fire  for  fix  hours  longer,  and  fill  up  the 
kettle  as  the  water  wafies.  At  the  fame  time 
that  you  put  in  your  beef,  put  in  alfo  fome  tur- 
nips cut  into  little  balls,  carrots  and  fome  celery 
cut  in  pieces.  About  an  hour  before  it  be  done, 
take  out  as  much  broth  as  will  fill  your  foup- 
diih,  and  boil  in  it  for  that  hour  turnips  and 
carrots  cut  into  balls,  or  little  fquare  pieces, 
with  fome  celery,  and  fait  and  pepper  to  your 
palate.  Send  it  to  table  in  two  diihes,  the  beef 
and  the  foup  feparately.  You  may,  if  you 
pleafe,  put  pieces  of  fried  bread  into  your  foup, 
and  boil  in  a few  knots  of  greens.  If  you  ap- 
prehend your  foup  will  not  be  rich  enough,  you 
may  add  a pound  or  two  of  fried  mutton  chops 
to  your  broth  when  you  take  it  from  th  beef, 
and  let  it  flew  for  that  hour  in  the  broth  ; but 
be  lute  to  remember  to  take  out  the  mutton  be- 
fore you  fend  the  difii  to  table. 

To  boil  a Scrag  cf  Veal. 

Put  a fcrng  of  veal  into  a faucepan,  and  to 
each  pound  of  veal  put  a quart  of  water.  Skim 
it  very  clean,  then  put  in  a large  piece  of  up- 
per ci  u ft  of  bread,  a blade  of  mace  to  each 
pound  of  meat,  and  a little  parfley  tied  with 
thread.  Cover  it  clofe,  and  let  it  boil  very  foftly 
two  hours,  when  both  broth  and  meat  will  be 

fit  to  eat.  This  is  a very  good  difh  for  a fick 
perfon. 
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Calf’s  Head  Boiled. 

Having  wafh'ed  the  head  very  clean,  parboiT 
one  half  of  it.  Beat  up  the  yolk  of  an  egg,  and 
rub  it  over  the  head  with  a feather.  Then  ftrew 
over  it  a feafoning  of  pepper,  fait,  thyme,  par- 
ley chopped  final!,  fhred  lemon  peel,  grated 
bread,  and  a little  nutmeg.  Stick  bits  of  but- 
ter over  it,  and  fend  it  to  the  oven.  Boil  the 
other  half  white  in  a cloth,  and  put  them  both 
into  a difh.  Boil  the  brains  in  a piece  of  cloth, 
with  a little  parfley  and  a leaf  or  two  of  fage. 
When  they  are  boiled,  chop  them  fmall,  and 
warm  them  up  in  a faucepan,  with  a piece  of 
butter,  and  a little  pepper  and  fait.  Lay  the 
tongue,  boiled  and  peeled,  in  the  middle  of  a 
fmall  difh,  and  the  brains  round  it.  Have  in 
another  di(h  bacon  or  pickled  pork,  an  in  an* 
other  greens  and  carrots., 

Veal  Palates. 

Boil  two  palates  about  half  an  hour ; then 
take  off  the  fkins,  and  cut  them  into  pieces,  as 
you  do  ox  palates.  Put  them  into  a ftewpan 
with  a glafs  of  white  wine,  a little  minced  green 
onion,  parfley,  pepper,  and  fait.  1 ofs  it  often 
till  the  wine  is  gone,  pour  in  a ladle  of  your 
cull  is  mixed  with  gravy,  and  flew  them  foftly 
till  very  tender.  Put  in  a fmall  glafs  more  of 
wine,  add  the  juice  of  a lemon  or  orange,  and 
fend  it  up. 

Shoulder  of  Mutton  boiled , and  Onion  Sauce. 

Put  in  your  fhoulderwhen  the  water  is  cold, 
and  when  it  has  boiled  enough,  cover  it  with 
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onion  fauce,  made  in  the  fame  manner  as  for 
boiled  ducks.  You  may  drefs  a fhoulder  of 
veal  the  fame  way  ; but  neither  ol  thefe  dithes 
are  often  ordered. 

To  drefs  a Neck  of  Mullon 

Take  a neck  of  mutton,  and  lard  it  with  le- 
mon peel  cur  in  thin  fmall  lengths.  Boil  it  in 
fait  and  water,  with  a hunch  ot  lweet  herbs,  and 
an  onion  Buck  with  cloves.  While  it  is  boiling, 
make  a fauce  of  a pint  of  oyftersftewed  in  their 
own  liquor,  as  much  veal  gravy,  two  auchovies 
diffolved  and  drained  into  it,  and  the  yolks  of 
two  eggs  beat  up  in  a little  of  the  gravy.  Mix 
thefe  together  till  they  come  to  a proper  thick- 
nefs,  then  pour  it  over  the  meat,  and  lend  it  up 
to  table. 

To  boll  a Leg  of  Lamb. 

Boil  a leg  of  lamb  an  hour,  which  will  be 
fufficient  to  do  it.  Take  the  loin  and  cut  it 
into  (leaks,  dip  them  into  a few  bread  crumbs 
and  egg,  and  fry  them  nice  and  brown.  Boil 
a good  deal  of  fpinach,  and  lay  it  in  a di(h. 
Put  the  leg  in  the  middle,  lay  the  loin  round  it, 
and  garniih  with  an  orange  quartered.  Put 
fome  butter  in  a cup,  and  fend  the  dilli  up  to 
table. 

To  drefs  a Lamb's  Head. 

Having  boiled  a head  and  pluck  tender,  and 
having  taken  care  not  to  do  the  liver  too  much, 
take  out  the  head,  and  cut  it  in  all  diretftions 
with  a knife.  I hen  grate  fome  nutmeg  over 
it,  and  lay  it  in  a difh  before  a good  fire.  Grate 
fome  crumbs  of  breads  and  fome  fweet  herbs 
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rubbed,  a little  lemon  peel  finely  chopped,  anJ 
a very  little  pepper  and  fait.  Strew  thefe  over 
the  head,  and  bafte  it  with  a little  butter.  Then 
throw  a little  flour  over  it,  and  juft  as  it  is  done 
bafte  it  and  dredge  it.  Take  half  the  liver,  the 
lights,  the  heart,  and  tongue,  and  chop  them 
very  fmall,  with  fix  or  eight  fpoonfuls  of  gravy 
or  water.  Firft  fhake  fome  flour  over  the  meat, 
and  ftir  it  together ; then  put  into  the  gravy  or 
water,  a large  piece  of  butter  rolled  in  flour,  a 
little  pepper  and  fait,  and  the  gravv  that,  runs 
from  the  head  into  the  difh.  Simmer  them  all 
together  a few  minutes,  and  add  half  a fpoonful 
of  vinegar.  Pour  it  into  your  difh,  and  lay  the 
head  in  the  middle  of  the  mincemeat.  Have 
ready,  the  other  half  of  the  liver  cut  thin,  with 
fome  flices  of  broiled  bacon,  and  lay  them  round 
the  head.  Garnifh.  with  lemon. 

To  boll  plclclcd  Pork. 

Your  pickled  pork  muft  be  put  in  when  the 
water  boils,  and  if  it  be  a middling  piece,  an 
hour  will  boil  it;  if  it  be  a very  large  piece,  it 
will  require  an  hour  and  a half,  or  two  hours. 
If  you  boil  pickled  pork  too  long,  it  will  go  to 
a jelly;  but  you  may  eafily  know  when  it  is 
done  by  trying  it  with  a fork.  Pork  in  general 
fhould  be  well  boiled  ; a leg  of  fix  pounds  will 
take  two  hours;  the  hand  muft  be'boilcd  till 
very  tender.  Peafe- pudding,  favoys.  or  any 
forts  of  greens,  may  be  ferved  up  with  it. 

To  boil  Pig's  Pettitoes. 

Boil  the  heart,  liver,  and  lights  of  one  or 
more  pigs  ten  minutes,  and  then  fhred  them 
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•pretty  {mail.  Let  the  feet  boil  till  they  ate 
pretty  tender,  and  then  take  them  out  and  fplic 
them.  Thicken  your  gravy  with  flour  and 
butter,  put  in  your  mincemeat,  a flice  of  le- 
mon, a fpoonful  of  white  wine,  a little  fait, 
and  let  them  boil  a little.  Beat  the  yolk  of  an 
egg,  add  to  it  two  fpoonfuls  of  good  cream,  and 
a little  grated  nutmeg.  Put  in  your  pettitoes, 
fhake  them  over  the  fire,  but  do  not  let  them 
boil.  Lay  tippets  round  your  difli,  pour  in 
your  mincemeat,  lay  the  feet  over  them,  the 
tk in  fide  upwards,  and  ferve  them  up. 

Chickens  and  Tongues. 

Boil  half  a dozen  fmall  chickens  very  white, 
boil  and  peel  as  many  hogs  tongues,  boil  a cau- 
liflower whole  in  milk  and  water, ..and  boil  a 
good  deal  of  fpinach  green.  Lay  your  cauli- 
flour  in  the  middle,  the  chickens  clofe  all  round, 
the  tongues  round  them  with  the  roots  out- 
wards, and  the  fpinnach  in  little  heaps  between 
the  tongues.  Garnith  with  little  pieces  of  toaft- 
ed  bacon,  and  lay  a fmall  piece  on  each  tongue. 

< To  loll  Ducks  the  French  Way. 

Take  two  dozen  of  roafled  chefnuts,  and  put 
them  into  a pint  of  rich  beef  gravy,  with  a few 
leaves  of  thyme,  two  fmall  onions,  a little  whole 
pepper,  and  a race  of  ginger.  Then  take  a fine 
tame  duck,  lard  it,  and  half  roaft  it.  Put  it 
into  the  gravv,  let  it  flew  ten  minutes,  and  put 
in  a quarter  of  a pint  of  red  wine.  When  the 
duck  is  enough,  take  it  out,  and  boil  up  the 
gravy  to  a proper  thickneis.  Skim  it  very  clean 
from  fat,  lay  the  duck  in  the  dilli,  pour  the  fauce 
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over  it,  garni  fh  with  lemon,  and  fend  it  up  to 
table. 

Bo\led  Pigeons  and  Bacon. 

Wafh  and  clean  fix  young  pigeons,  turn 
their  legs  under  their  wings,  and  boil  them 
twenty  minutes  in  milk  and  water  by  them- 
felves.  In  the  mean  time  boil  afquare  piece  of 
bacon,  and  take  off  the  fkin  and  brown  it.  Lay 
the  bacon  in  the  middle  of  the  dilh,  and  the  pi- 
geons round  it  with  lumps  of  hewed  fpinach. 
Pour  plain  melted  butter  over  them,  putparfley 
and  butter  in  a boat,  and  fend  them  to  table. 

Bo  boil  Pigeons  with  Rice . 

Having  huffed  fix  pigeons  with  parhey,  pep- 
per, and  fait,  rolled  in  a very  little  piece  of  but- 
ter, put  them  into  a quart  of  mutton  broth, 
with  a little  beaten  mace,  a bundle  of  fweet 
herbs,  and  an  onion.  Cover  them  clofe,  and 
let  them  boil  Full  a quarter  of  an  hour.  Then 
take  out  the  onion  and  fweet  herbs,  and  take  a 
good  piece  of  butter  rolled  in  flour;  put  it  in, 
and  give  it  a {hake.  Seafon  it  with  fait,  if  it 
wants  it , and,  in  the  mean  time,  boil  half  a 
pound  of  rice  tender  in  milk.  When  it  begins 
to  be  thick,  taking  great  care  that  it  does  not 
burn,  take  the  yolks  of  two  or  three  eggs,  beat 
up  with  two  or  three  fpoonfuls  of  cream,  and  a 
little  nutmeg.  Stir  it  together  till  it  is  quite 
thick,  and  then  take  up  the  pigeons,  and  lay 
them  in  a difli.  Pour  the  gravy  to  the  rice,  ftir 
it  all  together,  and  pour  it  over  the  pigeons. 
Garnifh  with  hard  eggs  cut  into  quarters,  and 
ferve  it  up. 
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To  boll  a Theafant. 

Your  nheafant  rnuft  be  boiled  in  plenty  of 
water  ; an  if  >s  a fmall  one,  half  an  hour  will 
do  l,  hut  if  » large  one,  it  will  take  three  quar- 
ti  rs.  For  fauce,  flew  fome  heads  of  celery  cut 
Yep,.  fine  thickened  with  cream,  and  a finall 
piece  of  butter  roiled  in  flour-  - Seafon  it  with 
fait  to  your  palate.  M7h<?n  tk«  b is  done, 
pour  the <duce  ovor  il  Gsrniih  w • thin  dices 
lemon,  and  forveitufi . 

cr  L'l  T>nrtru,<rcs 

Boil  them  quick  in  plenty  of  water,  and  fif- 
teen minutes  wilt  mem.  for  fauce,  r tice  a 

.quarter  of  a p ut 'd  c:>  vs  v ...c  . 

butter  about  the  fize  «.■:  a a.'mU.  Sur  it  one 

way  till  it  is  melted,  and  then  pcs.  ■ t oyeK  the 

birds. 

To  boil  Woodcocks  or  Snipes. 

Cut  a pound  of  lean  beef  into  fmall  pieces, 
and  put  them  into  two  quarts  of  water,  with  an 
onion,  a bundle  of  fweet  herbs,  a blade  or  two 
of  mace,  fix  cloves,  and  fome  whole  pepper. 
Cover  it  dole,  and  let  it  boil  till  it  is  half  waft- 
ed. Then  ftrain  it  oft’,  and  put  the  gravy  into 
afaucepan,  with  fait  enough  to  feafon  it.  Draw 
the  birds  clean,  but  take  particular  care  of  the 
guts.  Put  the  birds  into  the  gravy,  cover  them 
clofe,  and  ten  minutes  will  boil  them.  In  the 
mean  time,  cut  the  guts  and  liver  fmall,  take  a 
little  of  the  gravy  the  birds  are  boiled  in,  and 
ftew  the  guts  in  it  with  a blade  of  mace.  Take 
about  as  much  crumb  of  bread  as  the  infule  of 
a roll,  and  rub  or  grate  it  very  fmall  into  a 
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Clean  cloth  ; then  put  into  a pan  with  fomebut- 
ter,  and  fry  it  till  it  is  crifp,  and  of  a fine  light 
brown.  When  your  birds  are  ready,  take  about 
half  a pint  of  the  liquor  they  were  boiled  in, 
and  add  to  the  guts  two  fpoonfuls  of  red  wine, 
and  a piece  of  butter,  about  the  fize  of  a walnut, 
roiled  in  flour.  Set  them  on  the  fire,  and  fhake 
your  faucepan  frequently  till  the  butter  is  melt- 
ed, but  do  not  flir  it  with  a fpoon.  Then  put 
in  the  fried  crumbs,  give  the  faucepan  another 
ihake,  take  up  your  birds,  lay  them  in  thedifh, 
and  pour  your  lauce  over  them.  Garnilli  with 
lliced  lemon,  and  fend  them  up  to  table. 
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AS  neither  eggs  nor  cream  will  contribute 
much  to  thicken  your  white  fauce,  be 
careful,  before  you  put  your  eggs  or  cream  into 
it,  to  have  all  your  ingredients  well  boiled,  and 
the  whole  of  a proper  thicknefs.  Do  not  flir 
them  with  a fpoon,  nor  let  your  pan  on  the  fire, 
after  you  have  put  in  your  eggs  and  cream, 
for  fear  they  (hould  gather  at  the  bottom  and 
be  lumpy.  To  prevent  this,  hold  your  pan  at 
a proper  height  from  the  fire,  and  keep  fhaking 
it  round  one  way,  which  will  keep  it  from  curd- 
ling ; but  be  fure  that  you  do  not  fuffer  it  to  boil. 
Remember  to  take  out  what  you  are  drefllng 
with  a fifh  fl ice,  and  ftrain  your  fauce  upon  it, 
which  will  prevent  any  fmall  bits  of  meat  mix- 
ing with  your  lauce,  and  you  will  thereby  have 
it  clear  and  fine.  Be  particularly  cautious,  in 
browning  diflies,  that  no  fat  floats  on  the  top  of 
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the  gravy,  which  may  be  prevented  by  its  being 
property  fkimmed.  It  thould  have  no  predo- 
minant tafte,  which  depends  on  your  juftty  pro- 
portioning the  different  ingredients,  and  (hould 
be  of  a tine  brown.  Nothing  is  more  hurtful 
to  the  reputation  of  a made  difh  than  the  taffe 
of  raw  wine,  or  frefh  anchovy  ; in  order,  there- 
fore, to  avoid  this  defe£t,  you  muff;  deprive  it  of 
its  rawnefs,  by  putting  them  in  fome  time  be- 
fore your  difh  is  ready.  Fried  force-meat  balls 
muff;  be  put  in  a ffeve  to  drain,  that  the  fat  may 
run  from  them,  and  never  let  them  boil  in  your 
fauce,  as  that  will  fdftcn  them,  and  give  them  a 
difngreeable  appearance;  the  bed  method  there- 
fore is,  to  put  them  in  after  the  meat  is  di (lied 
up.  Force-meat  balls,  morels,  truffles,  arti- 
choke bottoms,  and  pickled  mufhrooms,  may  be 
ufed  in  almoff:  every  made  diffi. 

Beef  Steaks  rolled. 

Take  what  quantity  of  beef  (leaks  you  have 
occaffon  for,  and  beat  them  with  a cleaver  till 
they  be  tender.  Make  a force-meat  with  a 
pound  of  veal  beaten  fine  in  a mortar,  the  ffefli 
of  a fowl,  half  a pound  of  gammon  of  bacon  or 
cold  ham,  fat  and  lean,  ihe  kidney  fat  of  a loin 
of  veal,  and  a fweetbread.  Cut  all  thefe  verv 
imall,  and  add  fome  truffles  and  morels  ffewed 
and  cut  fmall,  two  (halots,  fome  parffey,  a little 
thyme,  lemon  peel,  the  yolks  of  four  eggs,  a 
nutmeg  grated,  and  half  a pint  of  cream.  Mix 
thele  well  together,  and  ffir  them  over  a flow' 
■fire  for  eight  or  ten  minutes.  Put  them  upon 
the  ftcaks,  and  roll  them  up,  and  fkewer  them 
•tight.  Put  them  into  the  frying-pan,  and  fry 
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*hem  of  a nice  brown.  Take  them  from  the 
fat,  and  put  them  into  a ftcw-pan  with  a pint 
of  good  drawn  gravy,  a fpoonful  of  red  wine, 
two  of  catchup,  a few  pickled  mufhrooms,  and 
let  them  {lew  for  a quarter  of  an  hour.  Take 
up  the  {leaks,  cut  them  in  two,  lay  the  cut  fide 
uppermoft,  and  garnifh  with  lemon. 

A Rump  tf  Beef  rolled. 

Cut  the  meat  from  the  bone  as  whole  as  pof- 
fible,  fplit  the  infide  from  top  to  bottom, 
and  fpread  it  open.  Take  the  flefh  of  two  fowls 
and  fome  beef  iuet,  of  each  an  equal  quantity, 
and  as  much  cold  boiled  ham,  a little  pepper,  an 
anchovy,  a nutmeg  grated,  fome  thyme,  a good 
deal  of  parfley,  and  a few  mulhrooms.  Chop 
all  thefe  together,  and  beat  them  in  a mortar, 
with  half  a pint  bafon  full  of  crumbs  of  bread. 
Mix  all  thefe  together  with  four  yolks  of  eggs. 
Put  it  into  the  meat,  cover  it  up,  and  roll  it 
round.  Stick  in  it  one  fkewer,  and  tie  it  fall  to- 
gether with  packthread.  Put  a layer  of  bacon 
and  a layer  of  beef,  cut  in  thin  dices,  into  a pot, 
or  large  laucepan,  that  will  juft  hold  it ; put  in 
a piece  of  carrot,  fome  whole  pepper,  mace, 
fweet  herbs,  and  a large  onion.  Lay  the  roiled 
beef  on  it,  and  put  in  juft  water  enough  to  co- 
ver the  top  of  the  beef.  Cover  it  clofe,  and  let 
it  (lew  very  foftly,  on  a flow  fire,  for  eight  or 
ten  hours,  but  not  too  faft  : as  foon  as  you  find 
the  meat  is  tender,  which  you  may  know  by 
running  a (kewer  into  it,  take  it  up,  and  keep 
it  hot.  Boil  the  gravy  till  you  think  it  be 
ftrong  enough,  then  (train  it  off,  and  take  fome 
chopped  mulhrooms,  fome  truffles  and  morels 
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«ut  (mail,  two  fpoonfuls  of  red  or  white  wine, 
and  a piece  of  butter  rolled  in  flour.  You  may 
alfo  put  in  the  yolks  of  two  eggs ; but,*  as  they 
are  apt  to  curdle,  they  had  perhaps  better  be 
omitted.  Boil  thefe  together.  Set  the  meat 
before  the  fire,  bade  it  with  butter,  and  throw 
crumbs  of  bread  over  it.  As  foon  as  the  laucc 
is  enough,  lay  the  meat  in  the  difh,  and  pour 
the  fauce  over  it. 

To  drefs  Beef  Collops. 

Take  any  tender  piece  of  beef,  fuch  as  the 
rump,  and  cut  collops  rather  larger  than  Scotch 
collops.  Halh  them  with  a knife,  and  flour 
them.  Melt  a little  butrer  in  a flewpan,  and 
put  in  your  collops.  Having  fried  them  quick 
for  about  two  minutes,  put  in  a pint  of  gravy, 
a little  butter  rolled  in  flour,  and  feafon  it  with 
pepper  and  fait.  Cut  fome  pickled  cucumbers 
into  thin  flices,  half  a walnut,  a few  capers,  and 
a little  onion  Hired  very  fine.  Stew  them  five 
minutes,  then  put  them  into  a d i Hi,  and  ferve 
them  up.  If  you  chufe  it,  you  may  put  into  it 
half  a glals  of  wine. 

Beef  Gobbets. 

Take  any  piece  of  beef,  except  the  leg,  cut 
it  into  pieces,  and  put  it  into  a flewpan.  Cover 
them  with  water,  and  let  them  flew  an  hour. 
Then  put  in  a little  mace,  cloves,  and  whole 
pepper,  tied  loofely  in  a muflin  rag,  with  fome 
celery  cut  final  1.  To  thefe  add  fome  fait,  tur- 
nips and  carrots  pared  and  cut  in  flices,  a little 
parfley,  a bunch  of  fweet  herbs,  a large  cruft  of 
Bread,  and  an  ounce  of  barley  or  rice.  Having 
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covered  it  clofe,  Jet  it  dew  till  it  be  tender. 
Then  take  out  the  heibs,  fpices,  and  bread,  and 
have  ready  a French  roll  toafted,  and  cut  it  into 
quarters.  Put  them  into  your  difh,  pour. in  the 
meat  and  fauce,  and  ferve  it  up  hot. 

Beef  in  Epigram. 

Having  roafled  a firloin  of  beef,  take  it  off 
fne  fpit,  ratfe  the  fkin  carefully  off,  and  cut  the 
lean  *parts  of  the  beef  out ; but  obferve  not  to 
cut  near  the  ends  or  fides.  .Cut  the  meat  into 
pieces  about  as  big  as  a crown-piece,  put  half  a 
pint  of  gravy  into  a tofs-pan,  an  onion  chopped 
fine,  two  Ipoonfuls  of  catchup,  fome  peppt  r 
and  fait,  fix  fmall  pickled  cucumbers  cut  in  thin 
dices,  and  the  gravy  that  comes  from  the  beef, 
with  a little  butter  rolled  in  flour,  put  the  meat 
in,  and  tors  it  up  for  five  minutes.  Then  put 
it  on  the  firloin,  -put  the  fkin  over,  and  ferve  it 
up.  You  may  ufe  horfe-radifh  for  garnifh. 

Beef  Ej car  lot. 

Take  half  a pound  of  coarfe  fugar,  two 
ounces  of  bay  fait,  one  ounce  of  faltpetre,  a 
.pound  of  common  fait,  and,  having  mixed  them 
.all  well  together,  rub  them  into  a brilktt  of 
beef.  Then  lay  it  in  an  earthen  pan,  and  turn 
it  every  dav.  You  may  let  it  lie  a fortnight  in 
the  pickle.  Then  boil  it,  and  fend  it  to  table 
either  with  favoys,  cabbages,  greens,  or  peafe- 
pudding.  It  eats  much  better  cold,  and  lent  to 
table  cut  into  flices. 

Portugal  Bcf. 

Cut  off  the  meat  from  the  bone  of  a rump  of 
ibeef,  cut  it  acrofs,  flour  it,  and  fry  the  thin  part 

brown 
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brown  in  butter.  Stuff  the  thick  end  with  fuer, 
boiled  chefnuts,  an  anchovy,  an  onion,  and  a 
little  pepper.  Stew, it  in  a pan  of  ftrong  broth, 
and,  when  it  is  tender,  lay  both  the  fried  and 
ftewed  meat  together  in  your  difh.  Cut  the 
fried  in  two,  and  lay  it  on  £ach  fide  of  the  ftew- 
ed. Strain  the  gravy  it  wa's  ftewed  in,  put  to 
it  fome  pickled  gerkins  chopped,  and  boiled 
chefnuts.  Thicken  it  with  a piece  of  butter 
rolled  in  flour,  a fpoonful  of  browning,  and 
give  it  two  or  three  boils  up.  S^afon  it  with 
fait  to  your  tafle,  and  pour  it  over  the  beef. 
You  may  ufe  lemon  for  garni fh. 

• Beef  Tremblant. 

Take  a rump  of  beef,  which  isthebeftof  the 
ox  you  can  ufe  for  this  purpofe,  and  cut  the 
edge  of  the  bone  quite  clofe  to  the  meat,  that 
it  may  lie  flat  in  your  difh.  If'  it  he  a large 
rump,  cut  it  at  the- chump  end  fo  as  to  make  ir 
fquare.  Hang  it  up  three  or  four  days  at  leaftr 
without  putting  any  fall  to  it.  Prepare  a pickle, 
and  leave  it  all  night  in  foak.  Fillet  it  two  or 
three  times  acrofs,  and  put  it  into  a pot,  the  fat 
uppermoft.  Put  to  it  a little  more  water  than 
will  cover  it,  take  care  tofkim  it  well,  and  fea- 
fon  it  as  you  would  for  a good  broth,  adding 
about  a pint  of  white  wine.  Let  it  fimmer.  as 
long  as  it  will  hang  together.  There  are  many 
fauces  for  this  difh,  as  minced  carrots,  herbs, 
&c:  The  carrots  mu  ft  be  cut  an  inch  long, 

boiled  in  a little  water,  afterwards  ftewed  in 
broth  proportionate  to  your  meat.  When  they 
are  done  tender,  put  in  a glafs  of  wine,  a little 
minted  fhalot  and  parfley,  and  the  juice  of  a 
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Jemon.  Take  your  beef  out,  and  put  it  on  a 
doth,  clean  it  from  the  fat  and  liquor,  place  it 
hot  and  whole  in  your  difli,  and  pour  your 
fauce  hot  over  it.  , 

Beef  a la  Mode. 

Take  fome  of  the  veiny-piece,  or  fmall  round 
of  beef,  which  is  generally  called  the  moufe 
buttock.  Cut  it  five  or  fix  inches  thick,  and 
fiice  fome  pieces  of  fat  bacon  into  long  bits. 
Take  an  equal  quantity  of  beaten  mace,  pep- 
per, and  nutmeg,  with  double  the  quantity  of 
fait.  Mix  them  together,  dip  the  bacon  into 
fome  vinegar,  (garlick  vinegar,  if  agreeable) 
and  then  into  the  fpice.  Lard  the  beef  with  a 
Jar  ding-pin,  very  thick  and  even.  Put  the  meat 
into  a pot  juft  large  enough  to  hold  it,  with  a 
gill  of  vinegar,  two  large  onions,  a bunch  of 
l'weet  herbs,  half  a pint  of  wine,  and  fome  le- 
mon peel.  Cover  it  down  very  clofe,  and  put 
a wet  cloth  round  the  edge  of  the  pot,  to  pre- 
vent the  fteam  evaporating.  When  it  is  half 
done,  turn  it,  and  cover  it  up  again.  Do  it 
over  a ftove  or  very  flow  fire.  It  will  require 
five  hours  and  a half  to  do  it  properly.  You 
may  add  to  it  truffles  and  motels. 

Beef  a la  Royal . 

Take  a rump,  firloin,  or  brifket  of  beef,  and 
cut  fome  holes  in  it  at  a little  diftance  from 
each  other.  Fill  the  holes,  one  with  chopped 
oyfters,  another  with  fat  bacon,  and  a thud  wit  1 
chopped  parfley.  Dip  each  of  thefe,  before  you 
fluff  your  beef,  into  a feafomng  made  with  ialt, 
pepper,  beaten  mace,  nutmeg,  grated  lemon 
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peel,  fvveet  marjoram,  and  thyme.  Put  a piece 
of  butter  into  a frying-pan,  and,  when  it  has 
done  hilling,  put  in  the  beef.  Make  it  of  a 
fine  brown,  then  put  in  fome  broth  made  of  the 
bones,  with  a bay-leaf,  a pint  of  red  wine,  two 
anchovies,  arid  a quarter  of  a pint  of  finall  beer. 
Cover  it  clofe,  and  let  it  flew  till  it  be  tender. 
Then  take  out  the  beef,  fkim  off  the  fat,  and 
flrain  the  gravy.  Put  in  two  ox  palates  flewed 
tender  and  cut  into  pieces,  fome  pickled  ger- 
kins,  truffles,  morels,  and  a little  mufhroom 
powder.  Let  all  thefe  boil  together.  Thicken 
the  fauce  with  a bit  of  butter  rolled  in  flour, 
put  in  the  beef  to  warm,  pour  the  fauce  over  it, 
and  fend  it  up  to  table. 

Beef  a la  Dauhe , 

Bone  a rump  of  beef,  or  you  may  take  part 
of  the  leg  of  mutton  piece,  or  a piece  of  the  but- 
tock. Put  fome  fat  bacon  as  long  as  the  beef 
is  thick,  and  about  a quarter  of  an  inch  fquare. 
Take  eight  cloves,  four  blades  of  mace,  a little 
allfpice,  and  half  a nutmeg  beat  very  fine. 
Chop  fine  a good  handful  of  parfley,  fome  fweet 
herbs  of  all  forts,  and  put  to  them  fome  pepper 
and  fait.  Roll  the  bacon  in  thefe,  and  then 
take  a large  lai ding-pin,  or  a fmall  bladed 
knife,  and  force  the  bacon  through  the  beef. 
Then  put  the  meat  into  the  ftewpan,  and  co- 
ver it  with  brown  gravy.  Chop  three  blades  of 
garlick  very  fine,  and  put  in  fome  frefh  mufh- 
rooms  or  champignons,  two  large  onions,  and  a 
carrot.  S:e\v  it  gently  for  fix  hours,  then  take 
out  the  meat,  flrain  ofl  the  gravy,  and  fkim  off 
ail  the  fat.  Put  your  meat  and  gravy  again 
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into  the  pan,  put  a gill  of  white  wine  into  it, 
and  feafon  it  with  pepper  and  fair,  if  wanted, 
htew  them  gently  for  half  an  hour,  and  add 
forne  artichoke  bottoms,  truffles  and  morels, 
fome  oyflers,  and  a fpoonful  of  vinegar.  Put 
the  meat  into  a foup-difh,  and  the  fauce  over  it. 
You  may,  if  you  choofe  it,  put  in  turnips  and 
carrots  cut  in  round  pieces,  forne  fmall  onions, 
and  thicken  the  fauce.  T hen  put  in  the  meat, 
and  ffew  it  gently  for  half  an  hour  with  a gill 
of  white  wine. 

Beef  Olives'. 

Cut  (leaks  from  the  rump*  or  infide  of  the 
fxrloin,  half  an  inch  thick,  about  fix  inches 
long,  and  four  or  five  broad  ; beat  them  a little, 
and  rub  over  them  the  yolk  of  an  egg.  Strew 
on  them  crumbs  of  bread,  chopped  parfley,  le- 
mon-peel hired  fine,  pepper  and  fait,  chopped 
fuet  or  marrow,  and  grated  nutmeg.  Roll 
them  up  tight,  fkewer  them,  and  fry  or  brown 
them  in  a Dutch  oven.  Stew  them  in  beef 
broth  or  gravy  till  tender,,  thicken  the  gravy 
with  a little  flour,  and  then  add  a little  catch- 
up or  lemon  juice.  If  you  wifh  to  make  it 
richer,  you  may  add' forcemeat  balls,  hard  yolks 
of  eggs,  and  pickled  mufhrooms. 

A Fricando  of  Beef  . 

Take  one  or  more  pieces  of  beef,  of  what  fizc 
you  pleafe,  and  lard  them  with  coarfe  piece?  of 
bacon  feafoned  with  fpices.  Boil  it  in  broth 
with  a little  white  wine,  a bundle  of  parfley 
and  fweet  herbs,  a clove  of  garlick,  fhalots,  four 
clovers,  whole  pepper,  and  iome  fait.  W hen  it 
is  tender,  fkim  the  fauce  well,  and  drain  it,  and 
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reduce  it  to  a glaze,  with  which  you  may  glaze 
the  larded  fide,  and  fend  it  up  to  table  on  what 
ftewed  herbs  you  pleafe. 

A Porcupine  of  the  fat  Ribs  of  Beef. 

Having  boned  the  flat  ribs,  beat  the  meat  half 
an  hour  with  a pafte  pin,  and  then  rub  it  over 
with  the  yolks  of  eggs.  Strew  over  it  bread 
crumbs,  parfley,  leeks,  fweet  marjoram,  lemon- 
peel  Aired  fine,  nutmeg,  pepper  and  fait.  Roll 
it  up  very  clofe,  and  bind  it  hard.  Lard  ir 
acrofs  with  bacon,  then  a row  of  cold  boiled 
tongue,  a third  row  of  pickled  cucumbers,  and 
a fourth  row  of  lemon-peel.  Do  it-  all  over  in 
rows  till  it  be  larded  all  round,  when  it  will 
look  like  red,  green,  white,  and  yellow  dice. 
Then  put  it  in  a deep  pot,  with  a pint  of  water; 
lay  over  it  a caul  of  veal  to  keep  it  from  fcorch- 
ing,  tie  it  down  with  ftrong  paper,  and  fend  it 
to  the  oven.  When  it  comes  out,  fkim  off  the 
fat,  and  ftrain  your  gravy  into  a faucepan.  Add 
to  it  two  fpoonfuls*  of  red  wine,  the  fame  of 
browning,  one  of  mufhroom  catchup,  half  a le- 
mon, and  thicken  it  with  a lump  of  butter  rolled 
in  flour.  Difh  up  your  meat,  and  pour  the  gravy 
into  the  difh..  You  may  garnifh  with  forcemeat 
balls  and  horfe-radifh,  and  then  fend  it  to  table. 

A Rib  of  Beef  glajfe,  with  Spinach. 

Take  one  of  the  prime  ribs,  trim  it  neatly, 
and  lay  it  in  a marinade  for  an  hour  or  two. 
Take  a flewpan  that  will  juft  fit  it,  put  a flice 
or  two  of  bacon  at  the  bottom,  lay  in  your  beef, 
and  cover  it  with  the  fame.  Seafon  it  with  ar> 
onion  or  two,  fome  bits  of  carrot,  a little  fweet 
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bafil,  thyme,  and  parfley,  a little  pepper,  fait', 
and  a blade  or  two  of  mace.  Let  it  flew  gently 
till  it  be  very  tender,  then  take  it  out  upon  a 
plate,  flrain  your  braze,  and  clean  it  well  from 
the  fat.  Put  it  into  a clean  flewpan,  and  boil 
it  with  a ladle  of  gravy  very  fall,  and  you  will 
find  it  come  to  a fort  of  gluey  confidence.  Then 
put  your  beef  in,  keep  it  hot  till  dinner  time, 
and  then  fend  it  up  to  table  with  fpinach.  You 
may  ferve  it  up  with  favoys  or  red  cabbage, 
dripped  fine  and  dewed,  after  being  blanched, 
only  adding  a piece  of  bacon,  with  a few  cloves 
duck  in  the  dewing,  but  not  to  fend  to  table.  A 
fillet  of  the  firloin  is  done  nearly  in  the  fame 
manner,  marinated  and  roaded,  with  bacon  over 
it,  and  the  fame  fort  of  fauces. 

Breaft  of  Veal  in  Hodge  Podge. 

Cut  the  brifket  off  a bread  of  veal  into  little 
pieces,  and  every  bone  afunder.  Then  flour  it, 
and  put  half  a pound  of  good  butter  into  a dew- 
pan.  As  fbon  as  it  is  hot,  put  in  the  veal,  and 
fry  it  all  over  of  a fine  brown.  Have  ready  a 
tea-kettle  of  boiling  water,  and  pour  it  into  the 
dew-pan.  Fill  it  up,  dir  it  round,  and  throw 
in  a pint  of  green  peafe,  a fine  whole  lettuce 
clean  wafhed,  two  or  three  blades  of  mace,  a 
little  whole  pepper  tied  in  a muflin  rag,  a fmall 
, bundle  of  fweet  herbs,  a fmall  onion  duck  with 
a few  cloves,  and  a little  fair.  Cover  it  clofe, 
and  let  it  dew  an  hour,  or  till  it  is  boiled  to  your 
ta.fle,  if  yoq  wifh  to  make  foup  of  it;  but,  if 
you  only  intend  to  have  a fauce  to  eat  with  the 
veal,  you  mud  dew  it  till  it  comes  to  the  quan- 
tity you  want,  and  then  feafon  it  with  fait  to 
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your  palate.  'Take  out  the  fpice,  onion,  and 
i'weet  herbs,  and  pour  it  into  your  difti,  v\^ich 
will  be  a very  fine  one.  If  you  have  no  peafe, 
pare  three  or  four  cucumbers,  fcoop  out  the. 
pulp,  and  cut  into  little  pieces.  Take  four  or 
five  heads  of  celery,  wafti  them  clean,  and  cut 
the  white  part  final! ; but,  for  want  of  lettuces, 
you  may  take  the  little  hearts  of  favoys,  or  the 
little  young  fprouts  that  grow  on  the  old  cab- 
bage (talks,  about  the  fize  of  the  top  of  your 
thumb.  If  you  wifhto  make  a very  fine  difti  of 
it,  fill  the  infide  of  your  lettuce  with  force- 
meat, tie  the  top  with  a thread,  and  (lew  it  till 
there  is  but  juft  enough  for  fauce.  Set  the  let- 
tuce in  the  middle,  the  veal  round  it,  and  pour 
the  fauce  all  over  it.  This  difti  will  ferve  a 
number  of  people,  and  it  is  the  cheapeft  and 
beft  way  of  drefling  a breaft  of  veal. 

V °.al  Olives  a la  Mode. 

Take  two  pounds  of  veal,  fome  marrow,  two 
anchovies,  the  yolks  of  two  hard  eggs,  a few 
muftirooms,  fome  oyfters,  a little  thyme,  mar- 
joram, parfley,  fpinach,  lemon-peel,  fait,  pep- 
per, nutmeg,  and  mace,  finely  beaten.  Take 
your  veal  caul , put  a layer  of  bacon,  and  a layer 
of  the  ingredients  : roll  them  in  the  veal  caul, 
and  either  roaft  or  bake  it.  An  hour  will  do 
either.  1 When  it  is  enough,  cut  it  into  flices, 
lay  it  in  your  difti,  and  pour  good  gravy  over 
it.  You  may  ufe  lemon  for  a garnifti. 

Neck  of  V :al  and Jharp  Sauce. 

Make  a marinade  with  butter  and  a little 
flour,  fliced  onions,  roots,  a little  coriander  feed, 
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one  clove  of  garlick,  three  fpice  cloves,  thyme, 
hafil,  pepper,  and  fait.  Warm  it,  and  put  it. 
in  a larded  neck  of  veal.  Let  it  lie  in  a mari- 
nade about  two  hours,  then  wrap  it  in  buttered 
paper,  roaft  it,  and  ferve  it  up  with  a lharp  fauce. 

Neck  of  Veal  a la  Royal. 

Cut  off  the  fcrag  end  of  a neck  of  veal,  and 
part  of  the  chine  hone,  fo  that  it  may  lie  flat  in 
the  dilh.  Chop  very  fine  a little  parfley  and 
thyme,  a few  fhalots  and  mulhrooms,  and  fea- 
fon  with  pepper  and  fait.  Cut  middle-fized 
lards  of  bacon,  and  roll  them  in  the  herbs  and 
feaioning.  Lard  the  lean  part  of  the  neck,  put 
it  in  a ftewpan  with  fome  bacon,  or  the  fhank 
of  a.  ham,  the  chine  bone  and  fcrag  cut  in 
pieces,  with  a little  beaten  mace,  a head  of  ce- 
lery, onions,  and  three  or  four  carrots.  Pour 
in  as  much  water  as  will  cover  it,  {hut  the  pan 
clofe,  and  flew  it  flowly  two  or  three  hours, 
till  it.be  tender.  Then  firain  half  a pint  of 
the.  liquor  through  a fieve,  fet  it  over  a ftove, 
let  it  boil,  and  keep  ftirring  it  till  it  becomes 
thick,  and  is  of  a good  brown.  Then  take  the 
veal  out  of  the  ftewpan,  wipe  it  clean,  and  put 
the  larded  fide  down  upon  the  glaze.  Set  it 
five  or  fix  minutes  over  a gentle  fire  to  take  the 
glaze,  and  then  lay  it  in  the  difh  with  the  glaz- 
ed fide  upwards.  Put  into  the  fame  ftewpan  as 
much  flour  as  will  lie  on  a fixpencc,  ftir  it  well, 
and  add  fome  of  the  braze  powder,  if  any  be 
left.  Let  it  boil  till  it  is  of  a proper  thicknefs, 
.and  pour  it  into  the  difh.  Squeeze  in  a Jittlc 
lemon  juice,  and  ferve  it  up. 
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Neck  of  Veal  a la  Bra  if e. 

Lard  the  beft  end  of  a neck  of  veal  with  ba- 
con rolled  in  parfley  chopped,  pepper,  fait,  and 
nutrueg.  Put  it  into  a Aewpan,  and  cover  it 
with  water.  Put  in  the  ferag  end,  with  a little 
lean  bacon,  or  a bit  of  ham,  an  onion,  two  car- 
rots, fome  fhalots,  a head  or  two  of  celery,  and 
a little  Madeira.  Let  thefe  flew  gently  for 
two  hours,  or  till  tender.  Strain  the  liquor* 
mix  a little  butter  with  fome  flour,  and  Air  it 
in  a flewpan  till  it  be  brown.  Lay  in  the  veal, 
the  upper  fide  to  the  bottom  of  the  pan,  and  let 
it  do  a few  minutds  till  it  is  coloured.  Lay  it 
in  the  difh,  Air  in  fome  more  liquor,  boil  it  up* 
and  fqueeze  in  orange  or  lemon  juice. 

Leg  of.  Veal  marinated. 

Marinate  a nice  leg  of  white  veal,  and  roafl 
it  with  four  flices  of  bacon  over  it,  cover  it  with 
paper.  Take,  four  or  five  heads  of  endive,  cut 
into  bits  about  an  inch  in  length  ; blanch  it  a 
little,  and  Aew  it  in  a little  gravy  mixed  with  a 
Jadleful  of  cullis,  Put  in  a minced  flialot  and 
fome  parfley,  fqueeze  in  the  juice  of  a lemon, 
and  fend  it  to  table  with  the  fauce  under  it; 
For  the  fake  of  a change  you  may  make  ufe  of 
capers,  olives,  or  any  other  fort  of  pickles. 

Leg  of  Veal  in  Difguife, 

Take  a leg  of  veal,  and  lard  it  with  flips  of 
bacon,  and  a little  lemon-peel  cut  very,  thin. 
Make  a fluffing  as  for  a fillet  of  veal,  only  mix 
with  it  half  a pint  of  oyflers  chopped  fmall. 
Put  it  into  a veflel,  cover  it  with  water,  and 
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let  it  flew  very  gently  till  quite  tender.  Then 
take  it  up,  and  fkim  off  the  fat.  Squeeze  into 
it  fome  juice  of  lemon,  put  to  it  fome  mufh- 
room  catchup,  the  crumb  of  a roll  grated  fine, 
and  half  a pint  of  oyfters,  with  a pint  of  cream, 
and  a piece  of  butter  rolled  in  flour.  Put  the 
fauce  on  the  fire  to  thicken,  and  having  put  the 
veal  in  the  difli,  pour  the  fauce  over  it.  You 
may  make  ufcof  oyflcrs  dipped  in  butter  and 
fried,  and  thin  flices  of  toafted  bacon,  for  a 
garni  fh. 

Leg  of  Veal  daubed . 

Lard  and  braze  it  with  alt  forts  of  roots  and 
fpices,  and  reduce  the  fauce  to  a jelly.  You 
may  ferve  it  up  either  hot  or  cold. 

To  drefs  Veal  d la  Rourgeolfe. 

Lard  pretty  thick  flices  of  veal  with  bacon, 
and  feafon  them  with  pepper,  fait,  beaten  mace, 
cloves,  nutmeg,  and  chopped  parfley.  Then 
cover  the  bottom  of  the  ftevvpan  with  flices  of 
fat  bacon,  lay  the  veal  upon  them,  cover  it, 
and  fet  it  over  a very  flow  fire  for  eight  or  ten 
minutes,  juft  to  be  no  more  than  hot.  Then 
brilk  up  your  fire,  and  brown  your  veal  on  both 
Tides.  Pour  in  a quart  of  good  broth  or  gravy, 
cover  it  clofe,  and  let  it  ftew  gently  till  it  be 
enough.  Take  out  the  flices  ol  bacon,  flcim  off' 
all  the  fat  clean,  and  beat  up  the  yolks  of  three 
eggs  with  fome  of  the  gravy.  Mix  all  together, 
and  keep  it  ftirnng  one  way  till  it  be  imooth 
and  thick.  Then  take  it  up,  lay  the  meat  in 
your  difli,  pour  the  fauce  over  it,  garnifh  with 
lemon,  and  fend  it  up  to  table. 
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Loin  of  Veal  in  Epigram. 

Roaft  a fine  loin  of  veal,  take  it  up,  and 
carefully  take  off  the  fkin  from  the  back  part  of 
it  without  breaking.  Cut  out  all  the  lean  meat ; 
but  be  fure  to  leave  the  ends  whole,  in  order  to 
hold  the  following  mince-meats:  Mince  all 
the  meat  very  fine  with  the  kidney  part,  moif- 
ten  it  with  a little  veal  gravy,  and  the  gravy 
that  comes  from  the  loin.  Put  in  a little  pep- 
per and  fait,  fome  lemon  peel  fhred  fine,  the 
yolks  of  three  eggs,  a fpoonful  of  catchup,  and 
thicken  it  with  a little  butter  rolled  in  flour. 
Give  it  a fhake  or  two  over  the  fire,  put  it  into 
the  loin,  and  then  pull  the  fkin  over.  If  the 
fkin  fhould  not  quite  cover  it,  give  it  a brown 
with  a hot  iron,  or  put  it  into  an  oven  for  a 
quarter  of  an  hour.  Garnifh  with  barberies 
and  lemon,  and  fend  it  up  to  table. 

To  roajl  Sweetbreads  with  Afparagus.' 

A couple  of  good  fweetbreads  will  be  fuffi- 
cient  for  this  fmall  difh.  Blanch  them,  and  lay 
them  in  a marinade.  Spit  them  tight  upon  a 
lark-fpit,  and  tie  them  to  each  other,  with  a 
flice  of  bacon  upon  each,  and  covered  with  pa- 
per. When  the  fweetbreads  are  nearly  done, 
take  off  the  paper,  and  pour  a drop  of  butter 
upon  them,  with  a few  crumbs  of  bread,  and 
roaft  them  of  a nice  colour.  Take  two  bunches 
of  afparagus,  and  boil  them,  but  not  quite  fo 
much  as  when  boiled  to  eat  with  butter.  Difh 
up  your  fweetbreads,  with  your  grafs  between 
them.  Take  a little  cullis  and  gravy,  with  a 
bit  of  fhalot  and  minced  parfley,  and  boil  it  a 
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few  minute*.  Squeeze  in  the  juice  of  a le- 
mon  or  orange,  and  fend  it  up  to  table.  Sweet- 
breads are  very  ufeful  in  many  difhes,  as  in  pies, 
ragoos,  fricaffees,  &c.  and  to  ufe  alone,  either 
fried,  roafted,  broiled,  or  otherwife.  They 
mull  be  foaked  in  warm  water  an  hour  or  two, 
then  fcalded  about  an  hour  or  two  in  warm 
water,  which  is  commonly  called  Jetting  or 
blanching.  This  will  make  them  keep  longer, 
and  prepare  them  for  any  ufe  you  may  haveoc- 
cafion  to  apply  them  to. 

Sweetbreads  a la  Daube. 

Put  three  of  the  fineft  and  largeft  fweetbreads 
you  can  get  into  a faucepan  of  boiling  water 
for  five  minutes.  Then  take  them  out,  and, 
when  they  are  cold,  lard  them  in  a row  down 
the  middle,  with  little  pieces  of  bacon,  and 
then  a row  on  each  fide  with  lemon-peel,  cut 
the  fize  of  wheat  firaw.  Then  a row  on  each 
fide  of  pickled  cucumbers,  cut  very  fine.  Put 
them  in  a tofling-pan  with  good  veal  gravy,  a 
little  juice  of  lemon,  and  a fpoonful  of  brown- 
ing. Stew  them  gently  a quarter  of  an  hour, 
and  a little  before  they  are  ready  thicken  them 
with  flour  and  butter.  Difti  them  up,  pour  the 
gravy  over  them,  and  lay  round  them  bunches 
of  boiled  celery,  or  oyfier  patties.  Gamiftv 
with  ftewed  fpinacll,  green-coloured  parfley, 
and  flick  a- bunch  of  barberries  in  the  middle  of 
each  fweetbread.  This  is  a pretty  corner  diflx.4 
for  either  dinner  or  fupper. 

Sweetbreads  a la  Dauphine. 

Lard  the  fineft  fweetbreads  you  can  get,  and 
open  them  in  fuch  a manner  that  you  can  fluff 
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in  forcemeat.  Three  will  make  a fine  difh. 
Make  your  forcemeat  with  a large  fowl  or 
young  cock  ; ikin  it,  and  pluck  off  all  the  flefh. 
Take  half  a pound  of  fat  and-lean  bacon;  cut 
them  very  fine,  and  heat  them  in  a mortan 
Seafon  it  with  an  anchovy,  fome  nutmeg,  a 
little  lemon-peel,  a very  little  thyme,  and  fame 
pailley.  Mix  them  up  with  the  yolks  of  two 
eggs,  and  fill  your  fweetbreads,  and  fallen  them 
with  fine  wooden  fkewers  Fut  layers  of  bacon  at 
the  bottom  of  a flewpan,  and  feafon  them  with 
pepper,  fait,  mace,  cloves,  fweet  heibs,  and  a 
large  onion  fliced.  Upon  that  lay  thin  dices  of 
veal,  and-  then  lay  on  your  fweetbreads.  Cover 
it  clofe,  let  it  Hand  eight  or  ten  minutes  over  a 
flow  fire,  and  then  pour  in  a'quart  of  boiling 
water  or  broth.  Cover  it  clofe,  and  let  it  flew 
two  hours  very  foftly'.  Then  take  out  the 
fweetbreads,  keep  them  hot,  drain  the  gravy,. 
Ikim  off  all  the  fat,  boil  it  till  it  wades  to  about 
half  a pint,  put  in  the  fweetbreads,  and  give 
them  two  or  three  minutes  dew  in  the  gravy. 
Then  lay  them  in  the  dilh,  pour  the  gravy  over 
thenvgarnilh  with  lemon,  and  fend  them  up  to 
table.. 

Sweetbreads  ragooed. 

Rub  them  over  with  the  yolkof  an  egg,  drew 
them  over  with  bread  crumbs,  and  parfley, 
thyme,  and  fweet  marjoram,  all  Aired  fmall, 
and  fome  pepper  and  fait.  Make  a roll  of  force- 
meat like  a fweetbread,  put  it  in  a veal  caul,  and 
road  them  in  a Dutch  oven.  Take  fome  brown 
gravy,  and  put  to  it  a little  lemon  pickle,  fome 
mu Ih room  catchup,  and  the  end-of  a lemon.  Boil 
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the  gravy,  and  when  the  fweetbreads  are  enough, 
lay  them  in  the  difh,  with  the  forcemeat  ia 
the  middle.  Take  out  the  end  of  the  lemon, 
pour  the  gravy  into  the  difh,  and  fend  it  up  to 
table. 

Sweetbreads  as  Hedge- Hogs. 

Having  fealded  your  fweetbreads,  lard  them 
with  ham  and  truffles,  cut  in  fmall  pieces.  Fry 
them  a fhort  time  in  butter,  and  let  the  pieces 
flick  out  a little  to  make  the  appearance  of 
briftles.  Simmer  them  in  the  fame  butter,  with 
broth  and  a little  white  wine,  and  a very  little 
fait  and  pepper.  When  they  are  done,  fkim 
and  (train  the  lauee,  add  a little  cullis,  and  ferve 
them  up.  You  may  ufe  any  other  fauce  that 
you  like  better.  Sweetbreads  being  of  a very 
infipid  tafte  of  themfelves,  make  it  a general 
rule  to  ferve  a (harp  relifhing  fauce  with  them* 
fuch  as  cullis  fauce,  fricaffee,  or  fweet  herbs. 

Sweetbreads  forced. 

Take  three  fweetbreads,  put  them  into 
boiling  water  for  five  minutes.  Beat  the  yolk 
of  an  egg  a little,  and  rub  it  over  them  with, 
a feather.  Strew  on  bread  crumbs,  lemon 
peel,  and  parfley  Hired  very  fine,  nutmeg,  fait, 
and  pepper,  to  your  palate.  Set  them  before 
the  fire  to  brown,  and  add  to  them  a little  veal 
gravy.  Put  in  a little  mufhroom  powder,  ca- 
per liquor,  or  juice  of  lemon,  and  browning. 
Thicken  it  with  flour  and  butter,  boil  it  a little, 
and  pour  it  into  your  difh.  Lay  in  your  lweet- 
breads,  lay  over  them  lemon-peels  in  rings,  cue 
like  ftraws,  garnifh  with  pickles,  and  lend 
them  up  to  table. 
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Shoulder  of  Veal  d la  Piedmontoife. 

Having  cut  the  (kin  off  a fhoulder  of  veal  fo 
that  it  may  hang-at  one  end,  lard  the  meat  with 
bacon  and  ham,  and  feafon  it  with  pepper,  fait, 
mace,  fvveet  herbs,  parfley,  and  lemon-peel. 
Cover  it  again  with  the  fkin,  flew  it  with  gra- 
vy, and  when  it  is  juft  tender  enough  take  it 
up.  Then  take  fome  forrel,  fome  lettuce  chop- 
ped fmall,  and  flew  them  in  butter,  with  parfley, 
onions,  and  muftirooms.  When  the  herbs  are 
tender,  put  to  them  fome  of  the  liquor,  fome 
fweetbread,  and  fome  bits  of  ham.  Let  all  flew 
together  a little  while ; then  lift  up  the  fkin, 
lay  the  ftrewed  herbs  over  and  under,  cover  it 
again  with  the  Ikin,  wet  it  with  melted  butter, 
ftrew  it  over  with  crumbs  of  bread,  and  fend 
it  to  the  oven  to  brown.  Serve  it  up  hot,  with 
fome  good  gravy  in  the  difh. 

A Pillaw  of  Veal. 

Half  roaft  either  a neck  or  bread  of  vea! ; 
then  cut  it  into  fix  pieces,  and  feafon  it  with 
pepper,  fait,  and  nutmeg.  Put  to  a pound  of 
rice  a quart  of  broth,  fome  mace,  and  a little 
fait.  Do  it  over  a dove  or  very  flow  fire  till  it 
is  thick  ; but  butter  the  bottom  of  the  pan  or 
difli  you  do  it  in.  Beat  up  the  yolks  of  fix  eggs, 
and  dir  them  into  it.  Then  take  a little  round 
deep  difh,  butter  it,  lay  fome  of  the  rice  at  the 
bottom,  then  lay  the  veal  on  a round  heap,  and 
cover  it  all  over  with  rice.  W^afli  it  over  with 
' the  yolks  of  eggs,  and  bake  it  an  hour  and  half. 
T.  hen  open  the  top,  and  pour  in  a pint  of  rich 
good  gravy.  Send  it  to  table,  garnifhed  with 
a Seville  orange  quartered. 
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Veal  B banquets. 

Having  roafled  a piece  of  a fillet  of  veal,  cut 
oft  the  fkin  and  nervous  parts, and  cut  it  into  little 
thin  hits.  Put  fome  butter  into  a flewpan  over 
tire  fire,  with  fome  chopped  onions,  and  fry 
them  a little.  Then  add  a duft  of  flour,  ftir  it 
together,  and  put  in  fome  good  broth  or  gravy, 
and  a bundle  of  fweet  herbs.  Seafon  it  with 
fpice,  make  it  of  a good  tafte,  and  then  put  in 
your  veal,  the  yolks  of  two  eggs,  beat  up  with 
cream  and  grated  nutmeg,  fome  chopped  par- 
fley,  a fhalot,  fome  lemon  peel  grated,  and  a 
little  juice  of  lemon.  Keep  it  ftirring  one  way,, 
and  when  it  is  enough,  dilh  it  up,  and  fend  it 
to  table. 

Bombarded  Veal- 

Cut  five  lean  pieces  ofF  a fillet  of  veal,  as 
thick  as  your  hand.  Round  them  up  a little, 
and  lard  them  very  thick  on  the  round  fide  with 
little  narrow  thin  pieces  of  bacon,  and  lard  five 
flieeps  tongues,  being  firft  boiled  and  blanched  ; 
lard  then  here  and  there  with  very  little  bits  of 
lemon  peel,  and  make  a well-feafoned  force- 
meat ot  veal,  bacon,  ham,  beef  fuet,  and  an  an* 
chovy  beaten  well.  Make  another  tender  force- 
meat of  veal,  beef  fuet,  mufhrooms,  fpinach, 
parfley,  thyme,  fweet  marjoram,  winter  favory, 
and  green  onions.  Seafon  with  pepper,  fait, 
and  mace.  Beat  it  well,  make  a round  ball  of 
the  other  forcemeat,  and  fluff fit  in  the  middle 
of  this ; then  roll  it  up  in  a veal  caul,  and  bake 
it.  What  is  left,  tie  up  like  a Bologna  faufage, 
and  boil  it ; but  fir ft  rub  the  caul  with  the  yolk^ 
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of  an  egg.  Put  the  larded  veal  into  a ftewpan 
with  fome  good  gravy,  ahd'ftew  it  gently  till 
it  be  enough.  Skim  off  the  fat,  put  in  fome 
truffles  and  morels,  and  fome  mufhrooms.  Your 
forcemeat  being  baked  enough,  lay  it  in  the 
middle,  the  veal  round  it,  and  the  tongues 
fried,  and  laid  between.  Cut  the  boiled  into 
flices,  fry  them,  and  ftrew  them  all  over.  -Put 
on  them  the  lauce,  garnifh  with  lemon,  and 
fend  them  up  to  table.  You  may  add  fweet- 
breads,  cockfcombs,  and  artichoke  bottoms,  if 
you  think  proper. 

A Harrico  of  Veal. 

Half  roaft  a neck  or  breaft  of  veal.;  if  the 
neck,  cut  the  bones  fhort.  Put  it  into  a (tewpan 
juft  covered  with  brown  gravy,  and  when  it  is 
nearly  done,  have  ready  a pint  of  boiled  peas, 
fix  cucumbers  pared,  and  two  cabbage  lettuces 
quartered,  ftevved  in  brown  gravy,  with  a few 
forcemeat  balls  ready  fried.  Put  them  to  the 
veal,  and  let  them  juft  fimrner.  When  the 
veal  is  put  into  the  difh,  pour  the  fauce  and 
the  peas  over  it,  and  lay  the  lettuce  and  balls 
round  it. 

Veal  Rolls. 

Cut  ten  or  twelve  little  thin  ilices  of  veal  ; 
put  on  them  fome  forcemeat,  according  to  your 
fancy,  roll  them  up,  and  tie  them  juft  acrofs 
the  middle  with  coarfe  thread.  Put  them  on  a 
bird- (pit,  rub  them  over  with  the  yolks  of  eggs, 
flour  them,  and  bafte  them  with  butter.  Half 
an  hour  will  do  them.  Lay  them  in  a difh, 
and  have  ready  fome  good  gravy,  with  a few 
tr-uffles  and  morels.  Garnifh  with  lemon,  and 
feud  them  up  to  table.  The 
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The  hejl  fVay  to  drefs  a Calf's  Head. 

Scald  off  all  the  hair  of  a calf’s  head,  and 
clean  it  well.  Cut  it  into  two,  take  out  the 
brains,  and  boil  the  head  very  white  and  ten- 
der. Take  one  part  quite  off  the  bone,  and 
cut  it  into  nice  pieces  with  the  tongue  ; dredge 
it  with  a little  flour,  and  let  it  flew  on  a flow 
fire  for  half  an  hour,  in  rich  white  gravy  made 
of  veal,  mutton,  and  a piece  of  bacon,  feafoned 
with  pepper,  fait,  onion,  and  a very  little  mace. 
It  mud  be  drained  off  before  the  hafh  is  put  in, 
and  then  thicken  it  with  a little  butter  roiled  in 
flour.  The  other  part  of  the  head  mud  be  ta- 
ken off  in  one  whole  piece.  Stuff  it  with  nice 
forcemeat,  roll  it  like  a collar,  and  then  dew  it 
tender  in  gravy.  Put  it  into  the  middle  of  a 
difh,  and  the  hafli  all  round  it.  Garnidi  it 
with  forcemeat  balls,  and  the  brains  made  into 
little  cakes  dipped  in  butter  and  fried.  You  may 
add  wine,  morels,  truffles,  or  what  elle  you 
pleaie,  if  you  choofe  to  add  to  its  richnefs. 

Scotch  CJlops  white. 

Cut  your  collops  off  the  thick  part  of  a leg  of 
veal,  of  the  fize  and  thicknefsof  a crown-piece. 
Put  a lump  of  butter  into  a toffing-pan,  and  let 
it  over  a flow  fire,  for  a brifk  fire  will  difcolour 
your  collops.  Before  the  pan  is  hot,  Jay  in  the 
collops,  and  keep  turning  them  over  till  you  fee 
the  butter  is  turned  to  a thick  white  gravy. 
Put  your  collops  and  gravy  into  a pot,  and  let 
them  upon  the  hearth  to  keep  warm.  Put  cold 
butter  again  into  your  pan  every  time  you  fill 
it,  and  fry  them  as  ahoye,  and  fo  continue  till 
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you  have  finifhed.  When  you  have  fried  them, 
pour  your  gravy  from  them  into  your  pan, 
with  a terf-fpoonful  of  lemon  pickle,  mufhrootn 
catchup,  caper  liquor,  beaten  mace,  chyan  pep- 
.per,  and  fait.  Thicken  with  flour  and  butter, 
and  when  it  has  well  boiled,  put  jn  the  yolks  of 
two  eggs  well  beaten,  and  mixed  with  a tea- 
fpoonful  of  rich  cream.  Keep  lhaking  your 
pan  over  the  fire  till  your  gravy  looks  of  a fine 
thicknefs,  and  then  put  in  your  collops,  and 
fhake  them.  When  they  are  quite  hot,  put 
them  on  your  difh  with  forcemeat  balls,  and 
flrew  over  them  pickled  mufhrooms.  Garmfh 
with  barberries  and  pickled  kidney-beans,  and 
fend  them  up  to  table. 

Scotch  Collops  brown. 

For  brown  collops,  cut  them  in  the  fame 
manner  as  you  did  for  white  collops  ; but  bn;  vn 
your  butter  before  you  lav  in  your  cu'lo  Fry 
them  over  a brifk  fire,  fhake  and  turn  them, 
and  keep  them  on  a fine  froth  When  they  are 
of  a light  brown,  put  them  into  a por,  and  fry 
them  as  the  white  ones.  When  you  have  fried 
them  all  brown,  pour  all  the  gravy  from  them 
into  a clean  toiling  pan,  with  half  a pin*  of 
gravy  made  of  the  hones  ahd  nits  you  cut  the 
collops  off,  two  fpoonfuls  of  lemon  pickle,  a 
large  one  of  catchup,  the  fame  of  browning, 
half  an  ounce  of  morels,  half  a lemon,  a little 
anchovy,  chyan,  and  fait  to  your  tafte.  Thicken 
it  with  flour  and  butter,  and  let  it  boil  five  or 
fix  minutes.  Then  putin  your  collops,  and 
fhake  them  over  the  fire  ; but  take  care  that 
they  do  not  boil,  as  that  will  make  them  hard. 

When 
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When  they  'have  fimmered  a little,  take  them 
out  with  an  egg  fpoor>,  lay  them  on  your  di/h, 
ltrain  your  gravy,  and  pour  it  hdt  on  them. 
Lay  over  them  forcemeat  balls,  and  little  flices 
of  bacon  curled  round  a fkewer  and  boiled. 
Serve  them  up  with  a few  mufh rooms  over 
them,  and  garnifhed  with  lemon  and  barberries. 

Scotch  Gallops  the  French  Way. 

Cut  collops  pretty  thick,  and  five  or  fix 
inches  long,  from  a leg  of  veal.  Rub  them 
over  with  the  yolk  of  an  egg,  put  pepper  and 
fait,  and  grate  a little  nutmeg  on  them,  and  a 
little  fhred  paifley.  Lay  them  on  an  earthen 
di fh,  and  fet  them  before  the  fire.  Bade  them 
with  butter,  and  let  them  be  of  a fine  brown. 
Then  turn  them  on  the  other  fide,  rub  them 
as  above,  and  brown  them  the  fame  way.  When 
they  are  thoroughly  enough,  make  a good  brown 
gravy  with  truffles  and  morels,  difh  up  your 
collops,  lay  truffles  and  morels,  and  the  yolks 
of  hard  eggs  boiled,  over  them.  Garnifh  with 
lemon  and  crifp  parfley,  and  fend  them  up  to 
table. 

Gigot  of  Mutton  vj'ith  Spanijh  Onions. 

Take  a (eg  of  mutton  that  is  cut  with  part  of 
the  loin,  that  being  called  by  the  French  a Gi- 
got.  Let  it  hang  two  or  three  days,  and  then 
pnt  it  into  a pot  juft  big  enough  to  hold  it; 
pour  in  a little  broth,  and  then  cover  it  with 
water.  Put  in  about  a dozen  of  Spanilh  onions, 
with  the  rinds  on,  three  or  four  carrots,  a tur- 
nip or  two,  fome  parfley,  and  any  other  herbs 
you  like.  Cover  them  down  clofe,  and  (tew 
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them  for  three  or  four  hours ; but  take  your 
-onions  out  after  an  hour’s  fiewing,  and  take 
the  firft  and  fecond  rinds  off.  Put  them  into 
a ftewpan,  with  a ladle  or  two  of  your  eullis,  a 
mufhroom  or  two,  or  truffles  minced,  and  a 
little  parfley.  Take  out  your  mutton,  and 
drain  it  clean  from  the  fat  and  liquor.  Then 
feafon  your  fauce  and  make  it  hot ; fqueer.e  in 
a lemon,  pour  the  fauce  over  it,  and  fend  it  up 
to  table  with  the  onions  round  it. 

Leg  of  Mutton  Modina-Fajhion. 

Bone  a leg  of  mutton  quite  to  the  end,  which 
you  muft  leave  very  fhort.  Boil  it  in  three 
parts  water  and  one  broth,  and  then  take  it  out. 
Cut  the  upper  part  erofs-ways,  into  which  fluff 
butter  and  bread  crumbs,  feafoned  with  pepper, 
fait,  and  fweet  herbs  chopped.  Then  put  it 
into  a ftewpan  with  a little  of  the  broth,  and  a 
little  white  wine.  Add  the  juice  of  a Seville 
orange  to  the  fauce,  and  when  it  is  done,  difh 
it,  and  ferve  it  up. 

Split  Leg  of  Mutton  and  Onion  Sauce. 

Split  the  leg  from  the  fhank  to  the  end,  and 
flick  a fkewer  in  to  keep  the  nich  open.  Bafte 
zt  with  red  wine  till  it  be  half  roafted ; then 
take  the  wine  out  of  the  dripping-pan,  and  put 
to  it  an  anchovy.  Set  it  over  the  fire  till  the 
anchovy  is  diffoived,  rub  the  yolkof  a hard  ee^ 
m a little  cold  butter,  mix  it  with  the  wine 
and  put  it  into  your  fauce-boat.  Put  good 
onion  fauce  over  the  leg  when  it  is  roafled,  and 
lend  it  up  to  table. 

Leg 
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Leg  of  Mutton  a la  Daube. 

Lard  a leg  of  mutton  with  bacon,  half  roaft 
it,  and  then  put  it  into  a pot  that  will  juft  hold 
it,  with  a quart  of  mutton  gravy,  half  a pint  of 
vinegar,  fome  whole  fpice,  fweet-marjoram, 
winter  favory,  and  fome  green  onions.  When 
it  is  tender,  take  it  up,  and  make  the  fauce  with 
fome  of  the  liquor,  mufti  rooms,  fliced  lemon, 
two  anchovies,  a fpoonful  of  colouring,  and  a 
piece  of  butter.  Pour  fome  into  a boat,  and  the 
reft  over  the  mutton. 

Leg  of  Mutton  a la  Mode. 

Lard  a leg  of  mutton  quite  through  with 
large  pieces  of  bacon  rolled  in  chopped  fweet 
herbs  and  fine  fpices.  Braze  it  on  a pan  of  the 
■fame  ftze  with  flices  of  lard,  onions,  and  roots, 
and  flop  the  fteam  very  clofe.  When  it  is 
done,  add  a glafs  of  white  wine,  and  ftrain  the 
fauce. 

Leg  cf  Mutton  d la  haut  Gout. 

Plang  up  a leg  of  mutton  for  a fortnight,  and 
then  ftufF  every  part  of  it  with  fome  cloves  of 
garlick  ; rub  it  with  pepper  and  fait,  and  then 
roaft  it.  When  it  is  properly  done,  put  fome 
go6d  gravy  and  red  wine  into  the  diftv,  and  fend 
it  up  to  table. 

Leg  of  Mutton  forced . 

Raife  the  {kin  of  a leg  of  mutton,  take  out 
the  lean  part  of  it,  and  chop  it  exceedingly  fine, 
with  an  anchovy.  Shred  a bundle  of  fweet  herbs, 
grate  a penny  loaf,  half  a lemon,  fome  nutmeg,' 
pepper,  and  fait,  to  yourtafte.  Make  them  into 
' a force- 
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a forcemeat,  with  three  eggs,  and  a large  glafs 
of  red  wine.  Fill  the  {kin  with  the  forcemeat, 
but  leave  the  bone  and  {hank  in  their  places, 
and  it  will  appear  like  a whole  leg.  Lay  it  on 
an  earthen  difh,  with  a pint  of  red  wine  under 
it,  and  fend  it  to  the  oven.  It  will  take  two 
hours  and  an  half.  When  it  comes  out,  take 
off  the  fat,  {train  the  gravy  over  the  mutton, 
lay  round  it  hard  yolks  of  eggs,  and  pickled 
mu  fh  rooms.  Send  it  up  to  table,  garnilhed 
with  pickles. 

Leg  of  Mutton  ragooed. 

Take  all  the  {kin  and  fat  off  a leg  of  mutton, 
cut  it  very  thin  the  right  way  of  the  grain,  then 
butter  your  ftewpan,  and  {hake  fome  flour  into 
it.  Slice  half  a lemon  and  half  an  onion,  cut 
them  very  fmall,  a fmali  bundle  of  fweet  herbs, 
and  a little  blade  of  mace.  Put  all  together 
with  your  meat  into  the  pan,  ftir  it  a minute  or 
two,  and  then  put  in  flx  fpoonfuls  of  gravy. 
Mince  an  anchovy  fmall,  and  mix  it  with  fome 
butter  and  flour.  Stir  it  all  together  for  fix  mi- 
nutes, difh  it  up,  and  fend  it  to  table. 

Leg  of  Mutton  d la  Roy  ale. 

Take  off  the  fat,  fkin,  and  fhank-bone  of  a 
leg  of  mutton.  Lard  the  meat  with  bacon,  and 
feafon  it  with  pepper,  fait,  and  a round  piece, 
of  about  three  or  four  pounds,  of  beef,  or  leg  of 
veah  alfo  larded.  Have  ready  boiling  fome 
hog’s  lard,  flour  your  meat,  and  give  it  a colour 
in  the  lard.  Then  take  out  the  meat,  and  put  it 
into  a pot,  with  a bundle  of  fweet  herbs,  fome 
pariley,  an  onion  fluck  with  cIqvcs,  two  or  three 
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blades  of  mace,  fome  whole  pepper,  and  three 
quarts  of  gravy.  Cover  it  clofe,  and  let  it  boil 
foftly  for  two  hours.  In  the  mean  time,  get 
ready  a fvveetbread  fplit,  cut  into  quarters  and 
broiled,  a few  truffles  and  morels  ftewed  in  a 
quarter  of  a pint  of  ftrong  gravy,  a glafs  of  red 
wine,  a few  mulhrooms,  two  fpoonfuls  of  catch- 
up, and  fome  afparagus  tops.  Boil  all  thefe 
together,  and  then  lay  the  mutton  in  the  middle 
of  the  difh.  Cut  the  beef  or  veal  into  flices, 
make  a rim  round  your  mutton  with  the  flices, 
and  pour  the  ragoo  over  it.  When  you  have 
taken  the  meat  out  of  the  pot,  lkim  all  the  fat 
off  the  gravy,  Brain  it,  and  add  as  much  to  the 
other  as  will  fill  the  difh.  Garnifh  with  lemon, 
.and  fend  it  up  to  table. 

Shoulder  of  Mutton  in  Epigram. 

Having  roafled  your  fhoulder  aknoft  enough, 
■.take  off  the  fkin  about  the  thicknefs  of  a crown 
piece  very  carefully,  and  with  it  the  fhank-bone 
at  the  end.  Seafon  that  fkin  and  fhank-bone 
with  pepper  and  fait,  a little  lemon-peel  cut 
final),  and  a few  fvveet- herbs  and  crumbs  of 
Bread.  Lay  this  on  the  gridiron,  and  let  it  be  of 
a fine  brown.  In  the  mean  time  take  the  reft 
of  the  meat,  and  cut  it  like  a hafh  about  the 
bignefs  of  a Bulling.  Save  the  gravy,  and  put 
it  to  it,  with  a few  fpoonfuls  of  ftrong  gravy, 
half  an  onion  cut  fine,  a little  nutmeg,  a little 
pepper  and  fait,  .a  little  bundle  of  fweet-herbs, 
dome  gerkinseut  very  fmall,  a few  mufhrooms, 
two  or  three  truffles  cut  fmall,  two  fpoonfuls  of 
either  red  or  while  wine,  and  throw  a little  flour 
pver  the  meat.  Let  all  thefe  flew  together 
very  foftly  for  five  or  fix  minutes;  but  take  care 
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not  to  let  it  boil.  Takeout  the  fvveet  herbs, 
and  put  the  hafh  into  a difli ; lay  the  broiled 
upon  it,  and  ferve  it  up. 

Shoulder  of  Mutton  furprized. 

Half  boil  a flioulder  of  mutton,  put  it  into  a* 
tofling-pan,  with  two  quarts  of  veal  gravy,  four 
ounces  of  rice,  a little  beaten  mace,  and  a tea- 
fpoonful  of  mufhroom  powder.  Stew  it  till  the 
rice  is  enough,  which  it  will  be  in  about  art 
hour,  and  then  take  up  your  mutton,  and  keep 
it  hot.  Put  half  a pint  of  cream  to  the  ricer 
and  a piece  of  butter  rolled  in  flour-  Shake  it 
well,  and  boil  it  a few  minutes.  Lay  your  mut- 
ton in  the  difli,  and  pour  your  gravy  over  it. 
Garnifh  with  either  pickles  or  barberries,  and 
fend  it  up  to  table. 

Neck  oj  Mutton,  larded  with  Ham  and  Anchovies. 

Take  the  fillet  of  a neck  of  mutton,  and  larcf 
k quite  through  with  ham  and  anchovies,  firft 
rolled  in  chopped  parfley,  fhakits,  fweet  herbs, 
pepper,  and  fait.  Then  put  it  to  braze  or  flew 
in  a little  broth,  with  a glafs  of  white  wine. 
When  done,  fkim  and  ftrain  the  fauce,  and  add 
a little  cullis  to  give  it  a proper  confidence.. 
Squeeze  in  the  juice  of  half  a lemon,  pour  it 
upon  the  meat  and  fend  it  up  to  table. 

Neck  of  Mutton,  called  the  Hajly  Hijh. 

Provide  yourfelf  with  a large  pewter  orfilver 
difli,  made  like  a deep  foup-difli,  with  an  edge 
about  an  inch,  deep  on  the  inlide,  with  a lid 
made  to  fit  it,  and  a handle  at  top,  fixed  fo  fafl, 
that  you  may  lift  it  up  full  by  that  handle  with- 
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out  any  danger  of  its  falling.  This  difli  is  cal- 
led a Necromancer.  Take  a neck  of  mutton 
of  about  fix  pounds,  take  off  the  fkin,  cut  it 
into  chops  of  a moderate  thicknefs,  (lice  a 
French  roll  thin,  peel  and  flice  a large  onion, 
pare  and  flice  three  or  four,  turnips,  lay  a row 
of  mutton  in  the  difli,  on  that  a row  of  roll, 
then  a row  of  turnips,  and  then  onions ; put  a 
little  fait,  then  the  meat,  and  fo  on._  Put  to  it 
a fmall  bundle  of  fweet  heibs,  and  two  or  three 
blades  of  mace.  Fill  the  difli  with  boiling  wa- 
ter, and  having  covered  it  clofe,  hang  it  on  the 
back  of  two  chairs  by  tire  rim.  Take  three 
fhcets  of  brown  paper,  tear  eadi  fheet  into  five 
pieces,  and  draw  them  through  your  hand. 
Light  one  piece,  and  hold  it  under  the  bottom 
of  the  difli,  moving  the  paper  about  as  fall  as  it 
burns ; light  another,  till  all  are  burnt,  and  your 
meat  will  |,e  enC""b;  Fifreen  minute* 

'wut  be  fufficient  to  do  it.  Send  it  to  table  hot 
in  the  difli. 

Saddle  of  Mutton  a St.  Mcneheut. 

Having  taken  the  fkin  off  the  hind  part  of  a 
chine  of  mutton,  lard  it  with  bacon,  feafon  it 
with  pepper,  fait,  mace,  beaten  cloves,  nutmeg, 
young  onions,  fweet  herbs,  and  parfley,  all 
chopped  fine.  Put  layers  of  bacon  in  a large 
oval  or  gravy  pan,  and  then  layers  of  beef,  till 
the  bottom  is  covered.  Put  in  the  mutton,  then 
layers  of  bacon  on  that,  and  a layer  of  beef. 
Pour  in  a pint  of  wine,  and  as  much  good  gravy 
as  will  flew  it.  Put  in  two  or  three  flialots, 
and  cover  it  clofe.  Put  fire  over  and  under  it, 
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hours.  As  Toon  as  it  is  done,  take  it  out,  ftrevv 
crumbs  of  bread  all  over  it,  and  put  it  into  the 
oven  to  brown,  or  brown  it  before  the  fire.. 
Strain  the  gravy  it  was  dewed  in,  and  boil  it 
till  there  be  only  a fufficient  quantity  for  fauce. 
Lay  the  mutton  in  a difh,  pour  in  the  fauce, 
and  fend  it  up  to  table. 

Alutton  the  Turk  jh  Way.  , 

Cut  the  meat  in  dices,  and  wadi  it  with  vi- 
negar. Put  it  into  a pot  with  fome  whole  pep- 
per, rice,  and  two  or  three  onions.  Stew  them 
very  {lowly,  and  (kim  them  frequently.  As 
loon  as  it  is  tender,  take  out  the  onions,  putfip- 
pets  into  the  didi  under  them,  and  ferve  them 
up. 

Mutton  d la  Maintenon. 

Take  a leg  of  mutton,  and  cut  fome  fh.ort 
deaks  from  it.  Make  a forcemeat  with  crumbs 
of  bread,  a little  chopped  fuct,  ora  bit  of  butter, 
lemon-peel  grated,  parfley  dared  fine,  pepper, 
fait,  and  nutmeg,  mixed  up  with  the  yolk  of  an 
egg.  Pepper  and  fait  the  deaks,  and  lay  on  the 
forcemeat.  Butter  fome  half  fheets  of  writing- 
paper,  and  in  each  wrap  up  adeak,  twidingthe 
paper  neatly.  Fry  them,  or  do  them  in  a Dutch 
oven.  Put  a little  gravy  into  the  didi,  and 
lome  in  a boat ; garnifh  with  pickles,  and' fend 
them  up  to  table. 

A Bafquc  of  Mutton. 

Take  a copper  difh  of  the  fize  of  a fmali 
punch-bowl,  and  lay  the  caul  of  a leg  of  veal 
into  it.  Chop  exceedingly  fmali  the  lean  of  a 
leg  of  mutton  that  has  been  kept  a week.  Then 
take  halt  its  weight  in  beef  marrow,  the  crumb 
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of  a penny  loaf,  the  rind  of  half  a lemon  grated, 
halt  a pint  of  red  wine,  the  yolks  of  four  eggs, 
and  two  anchovies.  Mix  them  well  together, 
and  lay  them  in  the  caul  in  the  infide  of  the 
•dith.  Fatten  the  caul,  bake  it  in  a quick  overr, 
and  when  it  comes  out,  lay  your  difh  upfide 
down,  and  turn  the  whole  out.  Pour  fome 
brown  gravy  over  it,  and  put  fome  venifon 
fauce  into  the  difh.  Garnifh  with  pickles,  and 
fend  it  up  to  table. 

A Harr Ico  cf  Mutton. 

Cut  a neck  or  loin  of  mutton  into  thick 
chops,  flour  them,  and  fry  them  brown  in  a 
little  butter.  Then  take  them  out,  and  put  them 
on  a fleve  to  drain.  Put  them  into  a flewpan,and 
cover  them  with  gravy.  Put  in  a whole  onion, 
with  a turnip  or  two,  and  flew  them  tender- 
Then  take  out  the  chops,  ftrain  the  liquor 
through  a fleve,  and  fkim  off"  all  the  fat  Put 
a little  butter  into  the  tiewpan,  and  mix  it  with 
a fpoonful  of  flour.  Stir  it  w>ell  till  it  is  fmooth, 
then  put  in  the  liquor,  and  ftir  it  well  all  the 
time  you  are  pouring  it  in,  or  it  wnll  get  into 
lumps.  Then  put  in  your  chops  with  a glafs 
of  Lifbon.  Have  ready  fome  carrots,  about  three 
quarters  of  an  inch  long,  and  cut  them  round 
with  an  apple  corer,  fome  turnips  cut  with  a 
turnip  fcoop,  and  a dozen  flnall  onions  blanch- 
ed. Put  them  to  your  meat,  and  feafon  with 
pepper  and  fait.  Stew  them  gently  for  a quar- 
ter of  an  hour,  and  then  take  out  the  chops 
with  a fork.  Lay  them  on  the  difh,  and  pour 
the  fauce  over  them.  Garnifh  with  beet  root, 
and  fend  them  to  table.  This  is  a very  pretty* 
difli  for  fupper. 
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A Hodgepodge  of  Mutton. 

Take  off  the  fat  of  a neck  or  loin  of  mutton,- 
and  cut  it  into  (leaks.  Put  them  into  a pitcher, 
with  fome  lettuce,  turnips,  carrots,  two  cucum- 
bers quartered,  four  or  five  onions,  and  a little 
pepper  and  fait.  Stop  the  pitcher  very  clofe, 
but  do  not  put  any  water  into  it.  Then  put 
the  pitcher  into  a pan  of  boiling  water,  and  let 
it  boil  four  hours,  and  keep  the  pan  fupplicd 
with  fre(h  boiling  water  as  it  waftes.  1 ake  it 
out  of  the  pitcher,  and  ferve  it  up: 

Mutton  Rumps  d la  Braife. 

Take  fix  mutton  rumps,  and  boil  them  for  a 
quarter  of  an  hour.  Then  take  them  out,  and 
cut  them  in  two,  and  put  them  into  a flewpan,. 
with  half  a pint  of  good  gravy,  a glafs  of  white 
wine,  an  onion  ftuck  with  cloves,  and  a little 
chyan  pepper  and  falti  Cover  them  clofe,  and 
(lew  them  till  they  be  tender.  Then  take  out 
the  onion,  thicken  the  gravy  with  a little  butter 
rolled  in  flour,  and  put  in  a fpoonful  of  brown- 
ing, and  the  juice  of  half  a lemon.  Boil  it  up 
till  it  be  fmooth  ; but  take  care  not  to  make  it 
too  thick.  Put  in  your  rumps,  give  them  a 
tofs  or  two,  and  difh  them  up  hot.  You  may 
garnifh  with  horfe-radifh  and  beet-root.  If  you 
choofe,  tor  variety  fake,  you  may  leave  the' 
rumps  whole,  and  lard  fix  kidnies  on  one  fide, 
and  do  them  the  fame  as  the  rumps,  only  not 
boil  them.  Put  the  rumps  in  the  middle  of  the 
difh,  and  the  kidnies  round  them,  (or  the  kid- 
nies will  make  a pretty  fide-difh  of  themfelves) 
and  pour  the  fauce  over  all. 
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To  force  a Quarter  of  Lamb. 

Cut  a long  flit  on  the  back  fide  of  a large  leg 
of  lamb,  and  take  out  the  meat ; hut  be  careful 
that  you  do  not  deface  the  other  fide.  Chop  the 
meat  fmall  with  fome  marrow,  half  a pound  of 
beef  fuet,  fome  oyfters,  an  anchovy  walked,  an 
onion,  fome  fweet  herbs,  a little  lemon  peel, 
and  fome  mace  and  nutmeg.  Beat  thefe  all  to- 
gether in  a mortar,  and  fluff  up  the  leg  in  the 
lliape  it  was  before.  Sew  it  up,  and  rub  it  all 
over  with  the  yolks  of  eggs  well  beaten.  Spit 
it,  flour  it  all  over,  lay  it  to  the  fire,  and  bafte 
it  with  butter,  and  an  hour  will  roaft  it.  In 
the  mean  time,  cut  the  loin  into  fleaks,  feafon 
them  with  pepper,  fait,  nutmeg,  lemon  peel 
cut  fine,  and  a few  herbs.  Fry  them  in  frefh 
butter  till  they  are  of  a fine  brown  ; then  pour 
out  all  the  butter,  put  in  a quarter  of  a pint  of 
white  wine,  fhake  it  about,  and  then  add  half  a 
pint  cf  flrong  gravy,  in  which  has  been  boiled 
fome  good  fpice,  a quarter  of  a pint  of  oyflers 
and  their  liquor,  fome  mufhrooms,  and  a fpoon- 
ful  of  their  pickle,  a piece  of  butter  rolled  in 
flour,  and  the  yolk  of  an  egg  finely  beaten.  Stir 
all  thefe  together  till  they  be  properly  thick, 
and  then  lay  your  leg  of'lamb  in  the  difh,  and 
the  loin  round  it.  Pour  the  fauce  over  them, 
garnifh  with  lemon,  and  fend  it  up  to  table. 

Lamb  Chops  en  Cafarole. 

Put  fome  yolk  of  eggs  on  both  fides  fome 
chops  cut  off  a loin  of  lamb,  and  flrew  bread 
crumbs  over  them,  with  a little  cloves  and 
mace,  pepper  and  fait  mixed.  Fry  them  of  a 
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nice  light  brown,  and  put  them  round  a dilh  as 
clofe  as  you  can  ; but  leave  a hole  in  the  mid- 
die  to  put  in  the  following  fauce.  Take  all 
forts  of  fweet  herbs  and  parfley  finely  chopped, 
and  ftewthem  a Little  in  fome  good  thick  gravy. 
Garmlh  with  crifped  parfley. 

To  drefs  Lamb's  Bits. 

Take  fome  lambs  ftones,  and  Ikin  and  fplit 
them.  Lay  them  on  a dry  cloth  with  thefweet- 
breads  and  livtr,  and  dredge  them  well  with 
flour.  Fry  them  in  boiling  lard  or  butter  till 
they  be  of  a light  brown,  and  then  lay  them  on 
a fieve  to  drain.  Fry  a good  quantity  of  parfley, 
and  lav  your  bits  in  the  dilh,  and  your  parfley 
in  lumps  over  it.  Pour  melted  butter  round 
them,  and  fend  them  up  to  table. 

Lamb's  Sweetbreads. 

Having  blanched  your  fweetbreads,  put  them* 
a little  time  into  cold  water.  Then  put  them 
into  a flewpan  with  a ladle  of  broth,  fome  pep- 
per, fait,  a (mall  bunch  of  green  onions,  and  a 
blade  of  mace.  Stir  in  a bit  of  butter  with  fome 
flour,  and  flew  them  all  about  half  an  hour. 
Have  ready  two  or  three  eggs  well  beaten  in 
cream,  with  a little  minced  parfley  and  nutmeg.  ' 
Put  in  fome  ready  boiled  tops  of  afparagus,  and 
put  them  into  your  other  articles;  but  take 
great  care  that  it  does  not  curdle.  Add  fome 
lemon  or  orange  juice,  and  fend  it  to  table.. 
You  may  make  it  a pretty  dilh  by  the  addition, 
of  peas,  young  gooleberries,  or  kidney  beans. 
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To  ftuffa  Chine  of  Pork. 

Hang  up  a chine  of  pork  for  four  or  five  days, 
and  then  make  four  holes  in  the  lean.  Stuff  it 
with  a little  of  the  fat  leaf  chopped  very  fmall, 
fome  parfley,  thyme,  a little  fage  and  lhalot  cut 
very  fine,  and  feafoned  with  pepper,  fait,  and 
nutmeg.  You  may  ftuff  it  as  thick  as  you 
choofe.  Put  fome  good  gravy  into  the  dilh,  for 
fauce  ufe  apple  fauce  and  potatoes,  and  fend  it 
up  to  table. 

To  barhacue  a Pig. 

Having  managed  a pig,  of  nine  or  ten  weeks 
old,  in  every  refpedf  as  for  roafiing,  make  a 
Huffing  with  a few  fage  leaves,  the  liver  of  the 
pig,  and  two  anchovies  boned,  wafhed,  and  cut 
very  fmall.  Put  them  into  a mortar  with  fome 
crumbs  of  bread,  a quarter  of  a pound  of  butter, 
a very  little  chyan  pepper,  and  half  a pint  of 
Madeira  wine.  Beat  them  to  a pafte,  and  few 
it  up  in  the  pig.  Lay  it  down  at  a great  dif- 
tance  from  a large  brifk  fire,  and  finge  it  well. 
Put  into  the  dripping-pan  two  bottles  of  Ma- 
deira wine,  and  bafte  it  well  all  the  time  it  is 
roafiing.  As  foon  as  it  is  half  roafted,  put  into 
the  dripping-pan  two  French  rolls,  and  if  there 
be  not  wine  enough  in  the  dripping-pan,  put 
in  more.  When  the  pig  is  nearly  done,  take 
out  the  rolls  and  fauce,  and  put  them  into  a 
faucepan,  with  an  anchovy  cut  fmall,  a bunch 
of  fweet  herbs,  and  the  juice  of  a lemon.  T ake 
up  the  pig,  put  an  apple  in  its  mouth,  and 
a roll  on  each  fide.  Strain  the  fauce  over  it, 
and  fend  it  up  to  table. 
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A Pig  au  Pere  Duillct. 

Having  cut  off  the  head,  and  quartered  the 
pig,  lard  the  quarters  with  bacon,  and  feafon 
them  with  mace,  doves,  pepper,  nutmeg,  and 
fait.  Put  a layer  of  fat  bacon  at  the  bottom  of 
a kettle,  lay  the  head  in  the  middle,  and  the 
quarters  round.  Then  put  in  a bay  leaf,  an 
onion  fliccd,  lemon,  carrots,  parfnips,  parfley, 
and  chives.  Cover  it  again  with  bacon,  Hew 
it  for  an  hour,  and  then  take  it  up.  Put  your 
pig  into  a ffewpan  or  kettle,  pour  in  a bottle  of 
white  wine,  cover  it  clofe,  and  let  it  flew  an 
hour  very  foftly.  If  you  intend  to  ferve  it  up 
cold,  let  it  hand  till  it  be  cold,  then  drain  it 
well,  and  wipe  it  to  make  it  look  white.  Lay 
it  in  a difh  with  the  head  in  the  middle,  and  the 
quarters  round,  and  throw  fome  green  paifley 
all  over  it.  Indeed,  either  of  the  quarters,  laid 
in  water-creffes,  is-  a pretty  little  difh.  If  you 
intend  to  ferve  it  up  hot,  while  your  pig.  is 
Hewing  in  the  .wine,  take  the  firft  gravy  it  was 
Hewed  in,  and  brain  it;  fkiin  off  all  the  fat, 
take  a fweetbread  cut  in  five  or  fix  flices,  fome 
truffles,  morels,  and  mu fh rooms.  Stew  thefe 
all  together  till  they  are  enough,  then  thicken 
it  with  the  yolks  of  two  eggs,  or  a piece  of  but- 
ter rolled  in  flour,  and  when  your  pig  is  enough, 
take  it  out,  and  lay  it  in  the  difh.  Put  the  wine 
it  was  flewed  in  to  the  ragoo,  then  pourallover 
the  pig,  garnifh  with  lemon,  and  fend  it  to  table. 

Pullets  a la  St.  Menehout. 

J 

Trufs  the  legs  in  the  body,  Hit  them  all  along 
the  back,  and  fpread  them  open  on  a table. 

Take 
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Take  out  the  thigh-bones,  and  beat  them  with 
a rolling-pin.  Then  feafon  them  with  pepper, 
fait,  mace,  uutmeg,  anti  fweet  herbs.  Take  a 
pound  and  a half  of  veal  cut  into  thin  fixes,  and 
put  it  into  a flewpan  of  a convenient  lize,  to 
flew  the  pullets  in.  Cover  it,  and  fet  it  over 
a flove  or  flow  fire  ; and  when  it  begins  to  flick 
to  the  pan,  ftir  in  a lit  le  flour,  and  fhnke  the 
pan  about  till  it  be  a little  brown.  Then  pour 
in  as  much  broth  as  will  flew  the  pullets,  ftir  it 
together,  put  in  a little  whole  pepper,  an  onion, 
and  a little  piece  of  baeo,n  or  ham.  Put  in  vour 
pullets,  cover  them  dole,  and  let  them  flew  half 
an  hour.  Then  take  them  our,  lav  them  on 
the  gridiron  to  brown  on  the  infide,  ftrew  them 
over  with  the  yolk  of  an  egg,  fome  bread 
crumbs,  and  bafte  them  with  a little  butter. 
Let  them  be  of  a fine  brown,  and  boil  the  gravy 
till  there  is  about  enough  for  fauce  ; ftrain  it, 
put  in  a few  mufhrooms,  and  a fmall  piece  of 
butter  rolled  in  flour.  Lay  the  pullets  in  the 
difh,  pour  in  the  fauce,  garnifh  with  lemon, 
and  fend  them  to  table. 

Chicken  -pulled. 

A chicken  that  has  been  rather  under  roafled 
is  heft  for  this  purpofe.  Cutoff  the  legs,  rumps, 
and  fide-bones  together,  and  pull  all  the  white 
part  in  little  flakes,  free  from  any  fkin  Tofs  it 
up  with  a little  cream,  thickened  with  a piece 
of  butter  mixed  with  flour  Stir  it  till  the  but- 
ter is  melted,  and  add  to  it  mace  finely  pound- 
ed, fome  whole  pepper,  fait,  and  a LttJe  lemon 
juice.  Put  this  into  a difh,  lay  the  rump  in  the 
middle,  the  legs  at  each  end,  peppered,  falted, 
and  broiled,  and  fend  them  up  to  table. 
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To  drefs  Chickens  the  Scotch  If 'ay. 

You  mud  firft  finge  your  chickens,  wafh, 
and  then  dry  them  in  a clean  cloth.  Quarter 
them,  and  put  them  into  a faucepan  with  juft 
water  enough  to  cover  them.  Put  in  a little 
bunch  of  parfley,  and  fome  chopped,  and  a blade 
or  two  of  mace.  Cover  them  clofe  down.  Beat 
up  five  or  fix  eggs  with  the  whites,  and  pour 
them  into  the  liquor  as  foon  as  it  boils.  As 
foon  as  they  are  enough,  take  out  the  bunch  of 
parfley,  and  fend  them  to  table  with  the  liquor 
in  a deep  difh.  While  they  are  doing,  take 
care  to  properly  fkin  them. 

Chickens  in  fljpic. 

Take  two  fmall  chickens,  and  put  into  them 
the  pinions,  livers,  and  gizzards,  with  a piece  of 
butter,  and  fome  pepper  and  fait.  Cover  them 
with  fat  bacon,  then  with  paper,  run  a long 
Ikewer  through  them,  tie  them  to  a fpit,  and 
roaft  them.  When  they  are  cold,  cut  them 
up,  put  them  into  the  following  fauce,  fhake 
them  round  in  it,  and  let  them  lie  a few  mi- 
nutes before  they  are  diflied.  Take  as  much 
cullis  as  you  fliall  want  for  fauce,  beat  it  with 
fmall  green  onions  chopped,  or  flialot,  a little 
tarragon  and  green  mint,  pepper  and  fait. 

Fowls  fluffed. 

Bone  your  fowls,  fill  them  with  the  follow- 
ing forcemeat,  and  roaft  them.  Take  half  a 
pound  of  beef  fuet,  the  meat  of  a fowl  cut  very 
fmall,  and  beat  them  in  a mortar,  with  a pound 
of  veal,  fome  truffles,  morels,  and  mulhrooms, 

cut 
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cut  fmall,  a few  fweet  herbs,  and  parfley  fhred’: 
fine,  fome  grated  nutmeg,  pepper,  fait,  and 
grated  lemon-peel.  Have  ready  for  fauce,  fome 
good  gravy,  with  truffles  and  morels.  You  may 
lard  the  fowls,  if  you  pleafe. 

To  marinade  a Fowl. 

Take  a large  fowl,  and  with  your  finger  raife 
the  (kin  from  the  bread-bone.  Cut  a veal 
fweetbread  very  fmall,  a few  oyders,  a few 
mushrooms,  an  anchovy,  fome  pepper,  a little 
nutmeg,  fome  lemon-peel,  and  a little  thyme. 
Chop  all  together  fmall,  and  mix  it  with  the 
yolk  of  an  egg.  Stuff  it  in  between  the  fkirt 
and  flefh,  but  take  care  that  you  do  not  break 
the  fkin,.  and  then  fluff  what  oyflers  you  pleafe 
into  the  body  of  the  fowl.  If  you  choofe  it, 
you  may  lard  the  bread  of  your  fowl  with  ba- 
con. Paper  the  bread,  and  road  it.  Make  a good 
gravy,  garnifh  with  lemon,  and  fend  it  up  to 
table. 

Turkey  a la  Daube. 

Having  cut  the  turkey  down  the  hack  jud 
enough  to  enable  you  to  bone  it,  without  fpoi  1- 
ing  the  look  of  it,  duff  it  with  forcemeat  made 
of  oyders  chopped  fine,  crumbs  of  bread,  pep- 
per, fait,  llialots,  a very  little  thyme,  parfley, 
and  butter.  Fill  it  as  full  as  you  like,  few  it 
up,  and  tie  it  up  in  a clean  cloth.  Then  boil  it 
till  it  be  white  ; but  be  careful  not  to  do  it  too 
much.  You  may  ferve  it  up  with  oyder  fauce, 
or  make  a rich  gravy  of  the  bones,  with  a piece 
of  veal,  mutton,  and  bacon,  feafoned  with  pep- 
per, fait,  dialots,  and  a little  bit  of  mace.  Strain 
it °ff  through  a fieve,  and  dew  your  turkey  in 
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it,  after  it  is  half-boiled,  juft  half  an  hour.  Diih 
it  up  with  the  gravy  after  it  is  well  fki mined, 
drained,  and  thickened  with  a few  mufh  rooms 
ftewed  white,  or  ftewed  palates,  forcemeat  balls, 
fried  oyfters,  or  fweetbFeads,  and  pieces  of  le- 
mon. 

Turkies  and  Chickens. 

Take  a turkey,  and  as  many  chickens  as  you 
like,  feafon  them  with  fait,  pepper,  and  cloves, 
and  boil  them  ; and  to  every  quart  of  broth,  put 
a quarter  of  a pound  of  rice,  or  vermicelli. 

To  glaze  a Turkey. 

Pick,  draw,  and  finge  a young  turkey,  but 
do  not  let  it  be  too  fmall.  Lay  it  a little  time 
over  a clear  charcoal  fire,  and  turn  it  often. 
Prepare  a ragoo  of  fweetbreads,  take  off  the  tur- 
key, fplit  it  down  the  back,  fill  it  with  the  ra- 
goo, few  it  up,  and  lard  it  with  bacon.  At  the 
bottom  of  a deep  ftewpan  put  feme  fbces  of 
ham,  veal,  and  beef  Lay  the  turkey  upon 
thefe,  and  ftrew  over  it  fome  fweet  herbs,  cover 
them  clofe,  and  let  them  flew  over  a flow  fire. 
When  they  are  enough,  take  off  the  ftewpan, 
take  out  the  turkey,  and  then  pour  into  the 
turkey  a little  good  broth.  Stir  it  about,  ft  rain 
off  the  liquor,  and  Ikim  off  the  fat.  Set  it 
over  the  fire  again,  and  boil  it  to  a jelly.  Then, 
put  in  the  turkey,  and  fet  the  pan  over  a gentle 
fire  or  ftove,  and  it  will  be  foon  well  glazed. 
Pour  fome  effence  of  ham  into  the  dilh,  and  put 
in  the  Turkey. 

Turkey  a la  Hale. 

Having  truffed  a turkey  with  the  legs  in- 
wards, flatten  it  as  much  as  you  can,,  and  put 
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into  a flewpan,  with  melted  Jard,  chopped  par- 
fley,  fhalots,  mufhrooms,  and  a little  garlic. 
Give  it  a few  turns  on  the  fire,  and  add  the 
juice  of  half  a lemon  to  keep  it  white.  Then 
put  it  into  another  flewpan,  with  flices  of  veal, 
a dice  of  ham,  the  melted  lard,and  every  thing 
as  ufed  before,  adding  whole  pepper  and  fait. 
Cover  it  over  with  flices  of  lard,  and  flew  it 
gently  about  half  an  hour  over  a flow  fire. 
Then  put  to  it  a glafs  of  wine,  and  a little 
broth,  and  finifli  the  brazing.  Skim  3nd  drain 
the  fauce,  add  a little  cullis  to  it,  reduce  it  to  a 
proper  confidence,  and  then  fend  it  up  to  table. 

Ducks  d la  A*ode. 

« 

Take  two  ducks,  flit  them  down  the  backs, 
and  bone  them  carefully.  Make  a forcemeat 
of  the  crumb  of  a penny  loaf,  four  ounces  of  fat 
bacon  fcraped,  a little  parfley,  thyme,  lemon- 
peei,  two  fhalots  cr  onions  Hired  very  fine,  with 
pepper,  fait,  and  nutmeg,  to  your  tafte,  and 
two  eggs.  Stuff  vour  ducks  with  this,  and  few 
them  up.  Then  lard  them  down  each  fide  of 
the  bread  with  bacon,  dredge  them  well  with 
flour,  and  put  them  into  a Dutch  oven  to 
brown.  Then  put  them  into  a flewpan  with 
three  pints  of  gravy,  a glafs  of  red  wine,  a tea- 
fpoonful  of  lemon-pickle,  a large  one  of  wal- 
nut and  mu  fit  room  catchup,  one  of  browning, 
and  an  anchovy,  with  chyan  pepper  to  your 
tafte.  Stew  them  gently  over  a flow  fire  for  an 
hour;  and  when  they  are  enough,  thicken 
your  gravy,  and  put  in  a few  truffles  and  mo- 
rels. Strain  your  gravy,  and  pour  it  upon 
them. 

Ducklings 
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Ducklings  rolled. 

Cut  a pretty  large  duckling  into  two,  hone  it 
thoroughly,  and  lay  on  a forcemeat  made  with 
the  breafls  of  roafted  poultry.  Roll  it  up,  tie 
flices  of  bacon  round  it,  and  boil  it  in  a little 
broth,  with  a glafs  of  white  wine,  a bundle  of 
fweet  herbs,  and  two  cloves.  When  it  is  done, 
gently  fqueeze  out  the  fat,  and  wipe  the  duck 
clean.  Send  it  up  to  table  with  what  fauce  you 
like  belt. 

To  marinade  a Goofe. 

Take  all  the  bones  out  of  your  goofe,  and 
make  the  following  forcemeat.  Take  ten  or 
twelve  fage  leaves,  two  large  onions,  and  two  or 
three  large  {harp  apples,  Hired  very  fine.  Mix 
thefe  with  the  crumb  of  a penny  loaf,  four 
ounces  of  beef  marrow,  a glafs  of  red  wine, 
half  3 nutmeg  urated.  oepper,  fait,  and  a little 
lemon-peel  (bred  fmall.  Make  this  into  a light 
Huffing,  with  the  yolks  of  four  eggs,  about  an 
hour  before  you  want  it,  and  then  put  it  into 
the  goofe.  Fry  the  goofe  of  a good  brown,  then 
put  it  into  a deep  Hewpan,  with  two  quarts  of 
good  gravy,  and  cover  it  clofe.  Having  let  it 
Hew  two  hours,  take  it  out,  and  fkim  off  the 
fat.  Add  to  it  a large  fpoonful  of  lemon 
pickle,  one  of  browning,  one  of  red  wine,  an 
anchovy  Hired  fine,  beaten  mace,  pepper  and 
fait  to  your  palate.  Thicken  it  with  flour  and 
butter,  give  it  a boil,  dilli  up  your  goofe,  {train 
your  gravy,  and  pour  it  over  it. 
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Pigeons  cn  Compote. 

Skewer  fix  young  pigeons  as  for  boiling*. 
Grate  the  crumb  of  a penny  loaf,  take  half  a 
pound  of  fat  bacon,  fhred  fome  fweet  herbs  and 
parfiey  fine,  two  fhalots  ora  little  onion,  a little 
lemon-peel,  and  a little  grated  nutmeg  ; feafon 
it  with  pepper  and  fait,  and  mix  it  up  with  the 
yolks  of  two  eggs.  Put  this  forcemeat  into 
the  craws  and  bellies  of  your  pigeons,  lard 
them  down  the  breaft,  and  fry  them  brown 
with  a little  butter.  Then  put  them  into  a 
fiewparr,  with,  a pint  of  ftrong  brown  gravy,  a 
gill  of  white  wine,  and  flew  them  three  quar- 
ters of  an  hour.  Thicken  it  with  a little  butter 
rolled  in  flour,  feafon  it  with  fait  and  chyan 
pepper.,  put  the  pigeons  in  the  difh,  and  ftrain 
the  gravy  over  them.  Send  them  up  hot  to 
table,  with  fome  forcemeat  balls  laid  round 
them. 

Pigeons  a la  Soujfel. 

Having  boned  four  pigeons,  make  a force- 
meat as  above  directed.  Stuff  them,  and  put 
them  into  a ftewpan  with  a pint  of  veal  gravy. 
Stew  them  very  gently  half  an  hour,  and  then 
take  them  out.  Wrap  them  all  round  with  a 
veal  forcemeat,  rub  them  over  with  the  yolk  of 
an  egg,  and  fry  them  in  good  dripping  of  a nice 
brown.  Take  the  gravy  they  were  ftewed  in, 
fkim  off  the  fat,  thicken  it  with  a little  butter 
rolled  in  flour,  the  yolk  of  an  egg,  and  a gill  of 
cream  beat  up.  Seafon  it  with  pepper  and  fait, 
mix  all  together,  and  keep  it  ftirring  one  way 
till  it  is  fmooth.  Strain  it  into  your  difh,  and 
put  on  the  pigeons.  Garnifh  with  plenty  of 
erifped  parfley,  p 

Pigeons. ■ 
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Pigeons  a la  Duxelle. 

"Take  four  or  five  pigeons,  cut  off  their  feet 
and  pinions,  and  fplit  them  down  the  bread  ; 
then  take  out  the  livers,  and  flatten  them  with 
a cleaver.  Make  a hot  marinade  of  fome  fcrap- 
ed  bacon,  feafoned  with  a mufliroom  or  two, 
green  onions,  pepper,  fait,  thyme,  parfley,  and 
a little  nutmeg.  Fry  all  for  a few  minutes, 
and  let  the  pigeons  be  heated  through  in  it,  and 
let  them  remain  till  you  put  them  upon  your 
gridiron.  Take  a thin  flice  of  ham  for  each 
pigeon,  and  put  them  with  the  ham  always  at 
top  ; that  is,  when  you  turn  your  pigeons,  turn 
vour  ham  upon  them.  For  your  fauce,  take  a 
ladle  of  gravy,  fome  fweet  bafil,  a little  thyme, 
parfley,  and  fhalot,  minced  very  fine,  and  a few 
flices  of  mufhrooms,  boiled  all  together  a few 
minutes.  Difh  them  up  with  their  bread 
downwards,  let  your  ham  continue  upon  them, 
and  pour  your  fauce  over  them,  with  the  juice 
of  an  orange  or  lemon. 

Pigeons  Surtout. 

Force  your  pigeons,  lay  a flice  of  bacon  on 
their  breads,  and  a flice  of  veal  beaten  with  the 
back  of  a knife,  and  feafoned  with  mace,  pep- 
per, and  fait.  Faden  it  on  with  two  fmall 
fkewers,  which  will  be  better  than  tying  it. 
Road  them  on  a fine  bird  fpit,  bade  them  with 
a piece  of  butter,  then  with  the  yolk  of  an  egg, 
and  afterwards  with  fome  crumbs  of  bread,  a 
little  nutmeg,  and  fweet  herbs.  When  they 
are  enough,  lay  them  in  your  dilh,  and  pour  on 
them  fome  good  gravy,  feafoned  with  truffles, 
morels,  and  mufhrooms. 
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A Pupton  of  Pigeons. 

Roll  out  a favoury  forcemeat  like  a pafle, 
and  put  it  into  a butter  difh.  Put  a layer  of 
very  thin  bacon,  l'quab  pigeons,  fliced  fweet- 
breads,  afparagus  tops,  mulhrooms,  cockfcombs, 
a palate  boiled  tender  and  cut  into  pieces,  and 
the  yolks  of  hard  eggs.  Make  another  force- 
meat, and  lay  it  over  like  a pie.  Bake  it,  and 
when  it  is  enough,  turn  it  into  a dilh,  pour 
gravy  round  it,  and  fend  it  up  to  table. 

Rabbits  pulled. 

Having  half  boiled  your  rabbits,  with  ail 
onion,  a little  whole  pepper,  a bunch  of  fweet 
herbs,  and  a lemon-peel,  pull  the  flefh  into 
flakes,  and  put  to  it  a little  of  the  liquor,  a piece 
of  butter,  mixed  with  flour,  pepper,  fait,  nut- 
meg, chopped  parfley,  and  the  liver  boiled  and 
bruiled.  Boil  this  up,  and  keep  lhaking  it  round. 

To  jlorendine  Rabbits. 

Take  three  young  rabbits  and  fkin  them,  but 
leave  on  the  ears.  Walh  and  dry  them  with  a 
cloth.  Take  out  the  bones  carefully,  leaving 
the  head  whole,  and  then  lay  them  flat.  Make 
a forcemeat  of  a quarter  of  a pound  of  bacon 
feraped,  which  anfvvers  the  purpofe  much  bet- 
ter than  fuet,  as  it  makes  the  rabbits  look 
whiter,  and  eat  tenderer.  Add  to  the  bacon 
the  crumb  of  a penny-loaf,  a little  lemon- 
thyme,  or  lemon- peel  fhred  fine,  parfley  chop- 
ped fmall,  nutmeg,  chvan,  and  fait,  to  your 
taftc.  Mix  them  up  together  with  an  egg,  and 
fpread  it  over  the  rabbits.  Roll  them  up  to 
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the  head,  fkewer  them  draight,  and  clofe  the 
ends,  to  prevent  the  forcemeat  coming  out. 
Skewer  the  ears  back,  and  tie  them  in  feparate 
cloths,  and  boil  them  halt  an  hour.  When  you. 
difh  them  up,  take  out  the  jaw  hones,  and  flick 
them  in  the  eyes  for  ears.'  Put  round  them 
forcemeat  halls  and  mufh  rooms.  In  the  mean 
time,  prepare  a white  faucc  made  of  veal  gravy, 
a little  anchovy,  the  juice  of  half  a lemon,  or  a 
tea  tpjonful  of  lemon  pickle.  Strain  it,  and 
take  a quarter  of  a pound  of  butter  rolled  in 
flour,  fo  as  to  make  the  fauce  pretty  thick. 
Keep  tlirring  it  while  the  flour  is  diffolving,  and 
beat  the  yolk  of  an  egg.  Put  to  it  fome  thick 
cream,  nutmeg,  and  fait.  Mix  it  with  the 
gravy,  and  let  it  fimraer  a little  over  the  fire  ; 
but  do  not  let  it  boil,  as  that  will  curdle  the 
cream.  Pour  it  over  the  rabbits,  and  fend  it  up 
to  table. 

Rabbits  en  CaJJirolle, 

Divide  a couple  of  rabbits  into  quarters,  flour 
them,  if  you  do  not  lard  them,  and  fry  them  in 
butter.  Put  them  into  a ftewpan,  with  fome 
good  gravy,  and  a glafs  of  white  wine.  Seafon 
them  with  pepper  and  fait,  and  a hunch  of  fweet 
herbs.  Cover  them  down  clofe,  and  let  them 
flew  till  tender.  Then  take  up  the  rabbits, 
fbrain  the  fauce,  thicken  it  with  flour  and  but- 
ter, and  pour  it  over  the  rabbits. 

Portuguefe  Rabbits. 

Trufs  your  rabbits  chicken  fafhion,  the  heads 
•cut  off,  and  the  rabbit  turned  with  the  back  up- 
wards, two  of  the  legs  dripped  to  the  claw-end, 
and  fo  truded  with  two  ikewers.  Lard  them, 
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and  roaft  them,  and  put  what  fauce  you  pleafe 
to  them. 

To  hodge-podge  a Hare. 

Cut  your  hare  into  pieces,  as  if  you  intended 
it  for  dewing,  and  put  it  into  a pitcher,  with 
two  or  three  onions,  a little  fait  and  pepper,  a 
bunch  of  fweet  herbs,  and  a piece  of  butter. 
Stop  the  pitcher  very  clofe,to  prevent  the  fleam 
from  getting  out,  fet  it  in  a kettle  full  of  boil- 
ing water,  keep  the  kettle  filled  up  as  the  water 
wades,  and  let  it  (lew  four  or  five  hours.  You 
may,  if  you  choofe  it,  when  you  put  the  hare 
into  the  kettle,  put  in  a lettuce,  cucumber,  tur- 
nips, and  celery. 

To  jug  a Hare. 

This  is  done  in  nearly  the  fame  manner  as 
the  above,  with  this  difference  only,  that  fome 
people  lard  the  hare,  here  and  there,  with  bacon. 

Pheafant  s a la  Braze. 

Cover  the  bottom  of  your  ftewpan  with  a 
layer  of  beef,  a layer  of  veal,  a fmall  piece  of 
bacon,  part  of  a carrot,  an  onion  ftuck  with 
cloves,  a blade  or  two  of  mace,  a fpoonful  of 
black  and  white  pepper,  and  a bundle  of  fweet 
herbs.  Then  put  in  your  pheafant,  and  cover 
it  with  a layer  of  beef  and  veal,  and  a fweet- 
bread.  Set  it  on  the  fire  for  five  or  fix  minutes, 
and  then  pour  in  two  quarts  of  boiling  gravy. 
Cover  it  clofe,  and  let  it  ftew  an  hour  and  a 
half  very  gently.  Then  take  up  your  pheafant, 
and  keep  it  hot.  Let  the  gravy  boil  till  it  is 
reduced  to  about  a pint,  then  drain  it  off,  and 
put  it  in  again.  Put  in  the  yeal  fwcetbread  that 
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was  dewed  with  the  pheafant,  fome  truffles  and 
morels,  the  livers  of  fowls,  artichoke  bottoms, 
and  fome  afparagus  tops,  if  you  have  any.  Let 
thefe  dimmer  in  the  gravy  five  or  fix  minutes, 
and  then  add  two  fpoonfuls  of  catchup,  a fpoori- 
full  of  browning,  and  a little  piece  of  butter  rol- 
led in  flour.  Shake  all  together,  then  put  in 
your  pheafant,  with  a few  mufhrooms,  and  let 
the  n dew  about  five  or  fix  minutes  more.  Take 
up  your  pheafant,  pour  the  ragoo  over  it,  lay 
forcemeat  balls  round  it,  garnifh  with  lemon, 
and  ferve  it  up. 

Partridges  in  Panes. 

Take  two  roaded  partridges,  and  the  flefli  of 
a large  fowl,  a little  parboiled  bacon,  fome  mar- 
row or  fuet  finely  chopped,  a few  mufiirooms 
and  morels  cut  very  fine,  fome  truffles,  and  ar- 
tichoke bottoms.  Seafon  them  with  beaten 
mace,  fait,  pepper,  a little  nutmeg,  fweet  herbs 
chopped  fine,  and  a crumb  of  a twopenny  loaf 
foaked  in  hot  gravy.  Mix  all  well  together. 
With  the  yolks  of  two  eggs,  and  make  your 
panes  on  paper,  of  a round  figure,  and  the  thick- 
nefs  of  an  egg,  at  a proper  didance  from  one 
another.  Dip  the  point  of  a knife  in  the  yolk 
of  an  egg,  in  order  to  diape  them,  bread  them 
neatly,  and  bake  them  a quarter  of  an  hour  in 
a quick  oven.  Obferve  to  boil  the  truffles  and 
morels  tender  in  the  gravy  you  foak  the  bread 
in. 
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fry  fifh  properly,  they  muft  be  firft  dried 


-*•  in  a cloth  and  then  dredged  with  flour. 
The  dripping  or  hogslard,  of  which  you  muft 
put  plenty  in  your  pan,  muft  always  boil  before 
your  fifh  be  put  in.  Hogslard,  for  frying,  is 
preferred  to  butter,  as,  the  latter  frequently 
makes  the  fifli  foft,  and  is  apt  to  burn  and  blacken 
them.  Your  fifh,  when  fried,  llxould  be  put 
to  drain,  either  in  a difli  or  hair  fteve,  that 
when  you  fend  them  up  to  table,  they  may  not 
appear  or  eat  greafy.  If  you  make  ufe  of  par- 
ley, pick  it  very  clean,  and  wafh  it  well  in 
cold  water,  before  you  throw  it  into  the  pan  of 
boiling  fat,  where  you  muft  not  let  it  remain 
too  long.  It  will  then  be  of  a fine  green,  and 
..eat  very  crifp. 


Fry  fome  fteaks,  cut  out  of  the  middle  of 
the  rump,  in  butter.  When  they  are  done,  put 
a little  good  fmall  beer  into  the  pan,  a little  nut- 
meg, a fhalot,  fome  walnut  catchup,  and  a 
piece  of  butter  rolled  in  flour.  Shake  it  round 
the  pan  till  it  boils,  and  pour  it  over  the  fteaks. 
•Pickled  mufhrooms,  or  oyfters,  may  be  added, 
if  you  chufe. 


Your  cutlets  muft  be  about  the  thicknefs  of 
a half  crown  ; but  the  length  of  them  is  of  no 
confequence.  Dip  them  in  the  yolk  of  an  egg, 
and  ftrew  over  them  crumbs  of  bread,  a few 
fweet  hubs,  fome  lemon  peel,  and  a little  grat- 
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ed  nutmeg.  Fry  them  in  frefli  butter.  In  the 
mean  time  make  a little  gravy,  and  when  the 
meat  is  done,  take  it  out,  and  lay  it  in  a difh 
before  the  fire.  Then  lhake  a little  flour  into 
the  pan,  and  ftir  it  round.  Put  in  a little  gravy, 
fqueeze  in  a little  lemon,  and  pour  it  over  the 
veal.  Garni (h  with  lemon,  and  fend  it  up  to 
table. 

Grafs  Lamb  Steaks. 

Cut  a loin  of  lamb  into  fteaks,  pepper  and 
fait,  and  fry  them.  When  they  are  enough* 
put  them  into  a difh,  and  pour  out  the  butter. 
Shake  a little  flour  into  the  pan,  pour  in  a little 
beef  broth,  a little  catchup  and  walnut  pickle. 
Boil  this  up,  and  keep  fiirring  it  all  the  time. 
Put  in  the  {leaks,  give  them  a fhake  round, 
garni fli  with  crifped  parfley,  and  fend  them  up 
to  table. 

To  fry  cold  Veal. 

Cut  your  veal  into  pieces  of  about  the  thick- 
tiefs  of  half  a crown,  and  of  vvliat  length  you 
think  proper.  Dip  them  into  the  yofk  of  an 
egg,  and  then  in  crumbs  of  bread,  with  a few 
Iweet  herbs  and  Ihred  lemon-peel  ; grate  a little 
nutmeg  over  them,  and  fry  them  in  frelh  but- 
ter. The  butter  mull  be  made  juft  hot  enough 
to  fry  them.  In  the  mean  time,  make  a little 
gravy  of  the  bone  of  the  veal;  and  when  the 
meat  is  fried,  take  it  out  with  a fork,  and  lav  it 
in  a difh  before  the  fire-  Then  lhake  a little 
flour  into  the  pan,  and  ftir  it  round.  Then  put 
m a llttle  gravy,  fqueeze  in  fome  lemon,  and 
pour  it  over  the  veal.  Garnifh  with  lemon, 
and  ferve  it  up, 
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I To  fry  a Loin  of  Lamb. 

Cut  a loin  of  Iamb  into  chops,  and  rub  them 
over  on  both  fules  with  the  yolks  of  eggs ; 
fprinkle  over  them  fome  bread  crumbs,  a little 
parfley,  thyme,  marjoram,  and  winter  favory, 
and  lemon  peel  very  finely  chopped.  Fry  them 
in  butter  till  they  be  of  a nice  brown,  garnifh 
with  plenty  of  crifped  parfley,  and  fend  them 
up  to  table. 

To  fry  Lamb's  Rumps. 

Braze  or  boil  your  rumps,  and  make  a light 
batter  of  flour,  one  egg,  a little  fait,  white  wine, 
and  a little  oil.  Fry  them  of  a good  brown  co- 
lour, and  ferve  them  up  with  fried  parfley  round 
them.  You  may  put  to  them  any  fauce  you 
like  befl. 

'To  fry  a Neck  or  Loin  of  Lamb. 

Having  cut  your  neck  or  loin  into  (leaks, 
beat  them  with  a rolling-pin,  feafon  them  with 
a little  fait,  cover  them  dole,  and  fry  them  in 
half  a pint  of  ale.  When  they  are  done  enough, 
take  them  out  of  the  pan,  lay  them  in  a plate 
before  the  fire  to  keep  hot,. and  pour  all  out  of 
the  pan  into  a bafon.  Then  put  in  half  a pint 
of  white  wine,  a few  capers,  the  yolks  of  two 
eggs  finely  beaten,  with  a little  nutmeg  and 
kilt.  Add  to  this  the  litjuor  they  were 'fried  in, 
and  keep  flirring  it  one  wav  all  the  time  till  it 
be  thick.  Then  put  in  the  lamb,  keep  (baking 
the  lamb  for  a minute  or  two,  lay  the  fleaks  in 
the  difh,  and  pour  the  fauce  over  them.  Gar- 
nifh wuh  fome  parfley  crifped  before  the  tire, 
and  fend  them  up  to  table. 
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To  fry  cold  Chickens. 

Having  quartered  your  chicken,  rub  the 
quarteis  with  the  yolk  of  an  egg,  and  drew  on 
them  bread  crumbs,  pepper,  lair,  nutmeg,  grat- 
ed lemon- peel,  and  chopped  parfley.  Fry  them. 
Thicken  fome  gravy  with  a little  flour,  and 
add  chyan,  mulhroom  powder,  or  catchup,  with 
a little  lemon  juice.  Pour  it  into  the  dtfii  with 
the  chickens. 


BROILING. 

' I 'HE  principal  matter  in  broiling  is  to  have 
a clear  tire.  Turn  your  meat  often  while 
it  is  broiling,  which  will  prevent  its  burning  or 
getting  fmokey.  You  muff  have  a difli  placed 
over  fome  hot  coals,  in  order  to  keep  it  hot  as 
faff  as  it  is  broiled  ; for  no  meat  of  any  kind  is 
good  unlels  it  be  carried  hot  to  table  ; and  for 
this  purpofe,  many  cooks  fend  up  only  a Gull 
quantity  at  a time,  and  that  as  foon  as  it  is 
broiled. 

To  broil  Beef  Steaks. 

A rump  is  generally  ufed  for  fteaks,  which 
muff  be  cut  about  half  an  inch  thick.  Having 
got  a clear  fire,  rub  yourgiidiron  well  with 
bet. f luct,  and  when  it  is  hot,  lay  on  your 
/leaks.  As  foon  as  they  begin  to  brown,  turn 
them,  and  when  the  other  fide  is  brown  aifo, 
Jay  them  on  a hot  dilh,  with  a piece  of  butter 
between  each  fteak.  Sprinkle  a little  pepper 
and  lalt  ovei  them,  and  let  them  Hand  two  or 
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three  minutes.  Then  flice  a fhalot  very  thin 
into  a fpoonful  of  water.  Lay  your  fleaks  upon 
the  gridiron,  and  keep  turning  them  till  they 
he  enough.  Put  them  on  your  difh,  pour  the 
fhalot  and  water  among  them,  and  ferve  them 
up. 

Brcoft  of  Mutton  grilled. 

Take  a bread  of  mutton,  half  boil  it,  fcore 
it,  pepper  and  fait  it  well,  and  rub  it  with  the 
yolk  of  en  egg  ; drew  on  chopped  parfley  and 
crumbs  of  bread,  and  broil  it  or  road  it  in  a 
Dutch  oven.  Serve  it  up  with  caper  fauce. 

To  broil  Mutton  Steaks. 

Cut  fome  fleaks  from  the  loin,  about  half  an 
inch  thick,  and  take  off  the  fkin,  and  part  of 
the  fat.  As  fcon  as  vour  gridiron  is  hot,  rub  it 
with  a little  fuet,  lay  on  your  deaks,  and  turn 
them  freopcntly,  left  t’ne  rat  that  circpS  from 
them  fhould  occafion  the  fire  to  blaze,  which 
will  fmoke  and  fpoil  them  ; but  this  may  in 
fome  meafure  be  prevented  by  putting  your  grid- 
iron on  a dant.  When  they  are  enough,  put 
them  into  a hot  did),  rub  them  with  a little  but- 
ter, flice  a (halot  very  thin  into  a fpoonful  of 
water,  and  pour  it  on  them,  with  the  like  quan- 
tity of  catchup.  Garni ih  with  fc raped  horle- 
radifli  and  pickles,  and  fend  them  up  hot  to  table. 

To  broil  Pork  Steaks. 

When  your  pork  deaks  are  enough,  for  they 
require  more  broiling  than  mutton  chops,  put 
in  a little  good  gravy.  Strew  over  them  a little 
fage  rubbed  very  fine,  which  gives  them  a \ery 
agreeable  tade.  Remember  not  to  cut  them 
too  thick.  '^9 
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To  broil  Chickens, 

Having  flit  your  chickens  clown  the  back, 
feafon  them  with  pepper  and  falt,and  lay  them 
on  the  gridiron  over  a clear  fire,  and  at  a great 
diftance.  Let  the  infide  continue  next  the  fire 
till  it  is  nearly  half  done  ; tlien  turn  them,  tak- 
ing care  that  the  flelhy  fides  do  not  burn,  and 
let  them  broil  till  they  are  of  a fine  brown. 
Take  fome  good  gravy  fauce,  with  fome  mufh— 
rooms,  and  garnifh  with  lemon,  the  liver  broil- 
ed, and  the  gizzard  cut,  flafhed,  and  broiled, 
with  pepper,  and  fait.  Or  you  may  broil  your 
chicken  in  the  following  manner ; cut  it  down 
the  back,  pepper  and  fait  it,  and  broil  it.  Put 
over  it  white  mufhroom  fauce,  or  melted  butter 
with  pickled  mufhrooms. 

cJe  broil  Pigeons*. 

In  order  to  broil  pigeons  nicely,  you  mud 
take  care  that  your  fire  is  clear.  Shred  fome 
parfley  fine,  take  a piece  of  butter  as  big  as  a 
walnut,  with  a little  pepper  and  fait,  and  put  it 
into  their  bellies.  Tie  them  at  both  ends,  and  , 
broil  them.  Or,  having  firll  feafoned  them 
with  pepper  and  fait,  you  may  fplit  and  broil 
them.  Put  a little  parfley  and  butter  into  the 
difli,  and  lend  them  up  to  table. 

Partridges  broiled  with  fweet  JTerb:*. 

Having  truffed  your  partridges  as  for  boiling 
fplit  them  down  the  back,  and  marinade  them 
about  an  hour,  in  a little  oil,  pepper  and  fait, 
and  all  forts  of  fweet  herbs  chopped.  Then  roll 
them  in  paper,  with  all  the  feafoning,  and  broil 
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them  flowly.  When  they  are  done,  take  ofT 
the  paper,'  mix  the  herbs  with  a little  good  cul- 
lis,  add  the  fqueeze  of  a lemon,  and  lerve  it  up 
with  the  birds. 


STEWING,  MINCING,  and  HASHING. 

To  flew  a Rump  of  a Beef. 

* 

TTAVING  cut  the  meat  clean  from  the  bone, 
put  it  into  yourftewpan,  and  cover  it  with 
an  equal  quantity  of  gravy  and  water  Put  in 
a fpoonful  of  whole  pepper,  a bundle  of  fweet 
herbs,  two  onions,  fome  fait,  and  a pint  of  red 
wine.  Cover  it  clofe,  and  fct  it  over  a dove  or 
flew  fire  for  fome  hours,  fhaking  and  turning  it 
four  or  five  times,  and  Oirring  it  till  dinner  be 
ready.  Cut  ten  or  twelve  turnips  into  dices 
the  broad  wav,  then  quarter  them,  and  fiy  them 
in  beef  dripping  till  they  be  brown.  Take  care 
to  let  your  dripping  boil  before  you  put  them 
in,  and  when  done  drain  them  well  from  the 
fat.  Lay  the  beef  in  your  foup  difh,  toad  a 
little  bread  very  nice  and  brown,  which  cut 
three  corner  wavs,  and  lay  them  and  the  tur- 
nips into  the  difh.  Skim  the  fat  off  clean,  drain 
in  the  gravy,  and  ferve  it  up,  having  did  fea- 
foned  it  with  pepper  and  fait  to  your  tade.  If 
you  have  the  convenience  of  a dove,  you  may 
put  the  difh  over  it  for  four  or  five  minutes, 
winch  will  give  the  liquor  a fine  flavour  of  the 
turnips,  make  the  bread  tade  better,  and  be  a 
great  addition  to  the  whole. 

To 
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To  few  a Lamb's  Head. 

Firfl  wafh  ir  ami  pick  ii  very  clean,  and  then 
lav  it  in  water  for  an  hour.  Take  out  the  brains, 
and  with  a lharp  knife  carefully  extract  the 
tongue  and  the  hones;  but  take  particular  care 
that  you  do  not  break  the.  meat.  Then  take  out 
the  eyes.  Take  two  pounds  of  Vial,  ami  two 
pounds  of  beef  fuet,  a verv  little  thyme,  a good 
piece 'of  lemon  peel  finely  minced,  a nutmeg 
grated,  and  two  anchovies.  Chop  all  thefe  well 
together,  grate  two  dale  rolls,  and  mix  all  with 
the  yolks  of  four  eggs,  have  enough  of  this 
meat  to  make  about  twenty  balls.  Take  half  a 
pint  of  fi  e lli  mu  (brooms,  clean  peeled  and  walk- 
ed, 01  pickled  lO.  kies.  Fn  d (lew  you  r o v flers, 
and  put  to  them  two  quarts  of  g avy,  with  a 
bla  leor  two  of  mace,  and  then  nnx  all  thefe  to- 
gether. Tie  the  head  with  packthread,  cover 
it  dole,  and  let  it  flew  two  hours.  In  the  mean 
time,  beat  up  the  brains  with  loine  lemon  peel 
finely  minced,  a little  chopped  patlley,  half  a 
grated  nutmeg,  and  the  yolk  of  an  egg.  Fry 
the  brains  in  little  cakes  in  boiling  drippm-’- 
then  fry  the  halls,  and  keep  the;n°  both  ho°! 
Take  half  an  ounce  of  (ruffles  and  morels,  and 
drain  the  g.avy  the  head  was  dewed  in,  put  it 
to  the  truffles  and  morel?,  with  a fevv  mulh- 
rooms,  and  hoi  I all  together.  Then  put  in  the 
redo!  the  brains  that  are  not  fried  and  dew 
them  together  a minute  or  two.  Pour  this  over 
the  head,  lay  the  fried  brains  and  ball,  round  it 
gar m 111  with  lemon,  and  f.'iid  it  up  to  table. 
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Fillet  of  Veal  ftcwed. 

Stuff  it,  and  half  bake  it  with  a little  water 
in  the  difh  Then  flew  it  with  the  liquor  and 
fame  good  gravy,  and  a little  Madeira  When 
it  is  enough,  thicken  it  with  flour,  and  add 
catchup,  ,chyan,  a little  fait,  and  juice  of orange 
or  lemon.  Then  boil  it,  difh  it  up,  and  fend  it 
to  table. 

To  flew  a Breajl  of  Veal  in  its  own  Sauce. 

Put  a breafl  of  veal  into  a flewpan  of  its  own 
length,  with  a little  broth,  a glafs  of  white  wine, 
a bundle  of  fweet  herbs,  a few  mufhrooms,  a 
little  coriander  tied  in  a hag, dice  roots,  onions, 
pepper,  and  fait.  Stew  it  flowly  till  very  tender. 
When  it  is  done  enough,  fl rain  and  fkim  the 
fauce,  pour  it  over  the  meat,  and  fend  it  up  to 
table. 

To  flew  Chickens. 

Having  half  boiled  two  fine  chickens,  take 
them  up  in  a pewter  difh,  and  cut  them  up,  fe- 
parating  every  joint  one  > from  the  other,  and 
taking  out  the  breafl  bones.  If  the  liquor  the 
chickens  produce  is  not  fufficient,  add  a few 
fpoonfuls  of  the  water  in  which  they  were  boil- 
ed, and  put  in  a blade  of  mace,  and  a little  fait. 
Cover  it  clofe  with  another  difh,  and  fet  it  over 
a ftove  or  chafing  difh  of  coals.  Tet  it  flew  till 
the  chickens  are  enough,  and  then  fend  them 
hot  to  table.  This  is  a pretty  difh  for  any  fick 
perfon,  or  for  a lady  who  lies  in.  In  the  fame 
manner  you  may  drefs  partridges,  moor-game, 
or  rabbits. 

To 
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¥0  Jhuu  a Turkey. 

Bone  a final!  turkey,  and  fill  it  with  the  fol- 
lowing forcemeat.  Take  half  a pound  of  veal, 
the  meat  of  two  pigeons,  and  a pickled  tongue 
boiled  and  peeled.  Chop  thefe  all  together,  and 
beat  them  in  a mortar,  with  fome  marrow  from 
a beef  bone,  or  a pound  of  fuet  from  a loin  of 
veal.  Seafon  them  with  two  or  three  cloves, 
two  or  three  blades  of  mace,  half  a nutmeg  dried 
before  the  fire  and  pounded,  and  fome  fait. 
Mix  all  thefe  well  together, fill  the  turkey, and 
fry  it  of  a fine  brown.  Put  it  into  a pot  that 
will  jufl  hold  it.  Jay  fome  fkewers  at  the  bot- 
tom of  the  pot  to  keep  the  tui  key  from  {tickings 
and  put  in  a quart  of  good  beef  gravy.  Cover 
it  clofe,  and  iet  it  flew  fur  half  an  hour  very 
gently.  1 hen  put  in  a glafs  of  red  wine, a fpoon- 
ful  of  catchup-,  a large  Ipoonfulof  pickled  mufh* 
rooms,  fome  truffles,  morels,  and  a piece  of  butter 
rolled  in  flour.  Cover  it  clofe,  and  let  it  flew 
half  an  hour  longer.  Fry  fome  hollow  French 
rolls;  then  take  fome  o^ flers,  flew  them  in  a 
faucepan  with  their  own  liquor,  a bit  of  mace, 
a little  white  wine,  and  a piece  of  butter  rolled 
in  flour.  Let  them  flew  till  pretty  thick,  and 
then  fill  the  rolls  with  them.  Lay  the  turkey 
in  the  diih,  pour  the  faucc  over  it,  lay  the  rolls 
on  each  fide,  and  lend  it  up  to  tabic. 

To  Jlew  Giblets - 

Having  cut  the  neck  into  four  pieces,  and 
pinions  in  two,  flice  the  gizzard,  clean  it 
well,  and  flew  them  in  two  quaits  of  water, 
or  mutton  broth,  with  a handful  of  lweet  herbs, 
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an  anchovy,  a few  pepper  corns,  three  or  four 
cloves,  a fpoonful  of  catchup,  and  an  onion.  As 
foon  as  the  giblets  are  tender,  put  in  a fpoonful 
of  good  cream,  and  thicken  it  with  flour  and 
butter.  Lay  fippets  round  a foup-difll,  pour  in 
the  whole,  after  draining  it,  and  fend  them  up 
to  table. 

To  Jhw  a Hare. 

Paunch  and  cafe  your  hare,  cut  it  as  for  eat- 
ing, and  put  it  into  a large  faucepan,  with  three 
pints  of  beef  gravy,  a pint  of  red  wine,  a large 
onion  duck  with  cloves,  a bundle  of  winter  fa- 
vory,  a flice  of  horfe-radifli,  two  blades  of 
beaten  mace,  an  anchovy,  a fpoonful  of  walnut 
catchup,  one  of  browning,  half  a Jemon,  and 
chyan  and  fait  to  your  taffe.  Put  on  a clofe 
cover,  fct  it  over  a gentle  fire,  and  dew  it  for 
two  hours.  Then  take  it  up  into  a foup  difh, 
and  thicken  your  gravy  with  a lump  of  butter 
rolled  in  flour.  Boil  it  a little,  and  drain  it 
over  your  hare.  Garnidi  with  lemon  cut  like 
draws. 

To  Jlcw  Partridges. 

Trufs  your  partridges  in  the  fame  manner  as 
for  roafling,  fluff  the  craws,  and  lard  them  down 
each  fide  of  the  bread.  Then  roll  a piece  of  but- 
ter in  pepper,  fait,  and  beaten  mace,  and  put  it 
into  the  bellies  of  the  birds.  Sew  up  the  vents, 
dredge  them  well  with  flour,  and  fry  them  of  a 
fine  light  brown.  Put  them  into  a flewpan  with 
a quart  of  good  gravy,  a fpoonful  of  Madeira 
wine,  the  fame  of  catchup,  a tea-fpoonful  of  le- 
mon-pickle, half  the  quantity  of  mufhroom 
powder,  an  anchovy,  half  a lemon,  and  a fprig 
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of  fweet  marjoram.  Cover  the  pan  clofe,  and 
flew  them  half  an  hour ; then  take  them  out, 
and  thicken  the  gravy.  Boil  it  a little,  and 
pour  it  over  the  partridges.  Lay  round  them 
artichoke  bottoms,  boiled  and  quartered,  and 
the  yolks  of  four  hard  eggs.  You  may  flew 
woodcocks  in  the  fame  way. 

Tojlew  Pbeafdnts. 

Put  your  pheafant  into  a ffewpan  with  as 
much  veal  bioth  as  will  cover  it,  and  let  it  Hew 
till  there  is  juft  enough  of  liquor  left  for  fauce. 
Then  fkiin  it,  and  put  in  artichoke  bottoms 
parboiled,  a little  beaten  mace,  a glafs  of  wine, 
and  fome  pepper  and  fait.  If  it  is  not  thick 
enough,  put  in  a piece  ol  butter  rolled  in  flour, 
and  fqueeze  in  a little  lemon-juice.  Take  up 
your  pheafant,  pour  the  fauce  over  it,  and  put 
forcemeat  balls  into  the  difh. 

To  mince  Veal. 

Cut  your  veal  as  fine  as  poflible,  but  do  not 
chop  it.  Grate  a little  nutmeg  over  it,  fibred  a 
little  lemon-peel  verv  fine,  dredge  a little  flour 
over  it,  and  throw  a very  little  fait  on  it.  To  a 
large  plate  of  veal,  take  four  or  five  (poonfuls  of 
water,  let  it  boil,  and  then  put  in  the  veal  with 
a piece  of  butter  as  big  as  an  egg.  Stir  it  well 
together,  and  it  will  be  done  enough  as  foon  as 
it  is  all  thoroughly  hot.  Have  ready  a verv  thin 
piece  of  bread  toafted  brown,  and  cut  into  three- 
corner  fippets.  Lay  it  round  the  plate,  and 
pour  in  the  veal.  Juft  before  you  put  it  in, 
fqueeze  in  half  a lemon,  or  put  in  half  a fpoon- 
ful  of  vinegar. 
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To  hnjh  M tton. 

Having  cut  your  mutton  into  fmall  pieces, 
and  as  thin  as  you  can,  ftrew  a little  flour  o-. er 
it,  and  put  it  into  foinegiavv,  in  which  fweet 
herbs,  onion,  pepper,  and  fair,  have  been  boiled) 
and  ftraine  . Put  in  a piece  of  butter  roll  d n 
fit  ur,  a little  ialt,  u Ihalot  cut  fine,  a ft  w can  r> 
and  gerkms  finely  choppe  and  a gla  s of  r d' 
w ine,  or  walnut  pickics,  f ytu  like  it.  Tofs 
all  together  tor  a minute  or  two,  and  have  ready 
fome  bread  toafled  and  cut  into  thin  fippets ; 
Jay  thele  round  the  d<fh,  and  pour  in  your 
hath.  Garmfh  with  pickles  and  horle-raddh, 
and  fend  it  up  to  table. 

T / hujb  cold  Afutton. 

With  a {harp  knife  cut  vour  mutton  into 
little  pieces,  as  thin  as  poffdde,  and  then  boil 
the  bones  with  an  onion,  a little  fweet  herbs,  a 
blade  of  mace,  a very  little  whole  pepper,  a 
little  fait,  and  a piece  of  cruft  toafled  verycufp. 
Let  it  boil  till  there  be  no  more  than  juft 
fufficient  for  fauce.  Then  (tram  it,  and  put 
it  into  a faucepan,  with  a piece  of  butter  rolled, 
in  flour,  and  as  loon  as  the  meat  is  hot,  it  will 
be  enough  Scafon  ,t  with  pepper  and  fait,  and 
have  ready  tome  thin  bread  toaited  brown,  and 
cut  into  any  form  you  bell  like.  Lay  thefe 
round  tire  difh,  and  pour  the  halh  upon  them. 
You  may  put  in  any  kind  ot  pickle  you  like, 
and  garmfh  with  fome  of  them. 

To  hajh  a Calf 's  Head. 

Having  cleaned  the  head  exceedingly  well, 
boil  it  a quarter  ol  an  hour,  and  when  it  is  cold 

cut 
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cut  the  meat  into  thin  broad  flices.  Put  it  into 
a toffing-pan  with  two  quarts  of  gravy.  \\  hen 
it  has  ftewed  three  quarters  of  an  hour,  add  to 
it  an  anchovy,  a little  beaten  mace,  ch van  to 
your  tafte,  two  fpoonfuls  of  lemon  pickle,  two 
meat  fpoonfuls  of  walnut  catchup,  halt  an 
ounce  of  truffles  and  morels,  a dice  or  two  of 
lemon,  a bundle  of  fweet  herbs,  and  a glafs  of 
white  wine.  Mix  a quarter  of  a pound  ot  but- 
ter with  flour,  and  put  it  in  a few  minutes  be- 
fore the  head  is  enough.  Put  the  brains  into 
hot  water,  and  beat  them  fine  in  a bafon.  Add 
to  them  two  eggs,  one  fpoonful  ot  flout,  a bit  of 
lemon  peel  Aired  fine,  a little  parfley  chopped 
fmall,  a little  fack,  and  orange-flower-water. 
Lav  a fheet  of  puff'  paffe  at  the  bottom  of  your 
difh,  and  put  in  the  ingredients,  and  o ver  it 
with  another  fhect  of  puff  paffe.  Bake  it  in  a 
flack /ovcn,  and  ferve  it  up  hot,  with  fugar 
fcraped  on  the  top  ot  it. 

To  hajh  Fowls. 

Having  cut  your  fowl  into  pieces,  put  to  it 
fome  gravy,  with  a little  cream,  fotne  catchup, 
or  mu ih mom  powder,  grated  lemon-peel,  fome 
nutmeg,  a few  oyfters  and  their  liquor,  and  a 
piece  ot  butter  rolled  in  flour.  Keep  flu  ring  it 
till  the  butter  is  melted,  and  then  lay  fippets 
round  the  difh. 

To  hajh  Ducks . 

Having  roafled  two  ducks  till  they  be  nearly 
three  parts  done,  take  them  up,  and  let  them 
fland  to  cool.  Then  cut  the  breaft  into  thin 
flices,  and  take  care  of  the  gravy.  The  legs  will 
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ferve  for  another  difh.  which  you  may  drefs  by 
Wrapping  them  in  a caul  with  a good  forcemeat, 
and  firve  them  up  with  c u 1 1^  fauce.  pot  the 
fillets,  cut  cucumh  is,  and  marinade  them  about 
an  hour,  with  a little  vinegar,  fait,  and  an 
onion  fliccd . I hen  take  out  the  onion,  fque  ze 
the  cucumbers  in  a cloih,  and  put  them  into  a 
flewpan  with  a bit  of  butter,  a fhee  ot  ham,  a 
little  broth,  flour,  and  veal  gn\y  Bid  it 
{lowly,  fkimit  well,  take  out  the  ham,  and  put 
the  meat  to  it  to  warm,  without  boiling.  You 
may  do  the  fame  with  chi  pped  truffles,  or  mufh- 
rooms,  or  anv  thing  elfe  in  feafon.  You  may 
hafli  a cold  roafled  duck  in  this  manner. 

To  haj b lx  Hare. 

Cut  your  hare  into  fmali  pieces,  and  if  you 
have  any  ol  the  pudding  left,  rub  it  imalJ,  and 
put  to  it  n gill  of  red  wine,  the  fame  quantitv  of 
water,  half  an  anchovy  chopped  tine,  an  an- 
chovy Buck  with  four  cloves,  and  a quarter  of 
a pound  of  butter  rolled  in  flour.  Put  thefe  all 
together  in  a faucepan,  and  let  it  over  a flow  , 
fire,  fhakingit  often,  fo  that  the  whole  may  be 
equally  heated.  When  it  is  thoroughly  hot, 
for  you  mu  ft  take  care  never  to  let  a hafli  boil, 
as  that  will  harden  the  meat,  take  out  the  onion, 
lay  fippels  in  the  difh,  and  pour  your  hafli  over 
them. 

To  hajh  a I To  od cock. 

Having  cut  up  sour  woodcock  as  for  eating, 
work  the  entrails  very  fine  ssitit  the  b ick  of  a 
fpoon,  and  mix  it  with  a fpoontul  of  red  vv  ne, 
the  fame  ot  water,  and  half  a Ipocnlulo  alegar. 
Cut  an  onion  into  flices,  pull  it  into  rings,  and 
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roll  a little  butter  in  flour.  Put  them  all  into 
your  to! ling- pail,  and  lhake  it  over  the  fire  till 
it  boils.  Then  put  in  your  bird,  and  when  it 
is  thoroughly  hot,  lay  it  in  your  difli,  with  lip- 
pets  round  it.  Strain  the  fauce  over  the  wood- 
cock, and  lay  the  onions  in  rings.  A partridge 
may  be  lialhed  the  fame  way. 


RAGOOS  AND  FRICASEES. 

Breaji  of  Fcal  ragooed. 

ROAST  half  the  beft  end  of  a neck  of  veal, 
flour  it,  and  flew  it  gently  with  three  pints 
of  good  gravy,  an  onion,  a few  cloves,  whole 
pepper,  and  a bit  of  lemon  peel.  1 urn  it  while 
it  is  ftewing,  and  when  it  is  very  tender,  (train 
the  fauce.  1 f it  be  not  thick  enough,  mix  a little 
more  flour  lmoorh,  and  add  catchup,  chvan, 
truffles,  morels,  and  pickled  mufhrooms.  Boil 
it  up,  and  put  in  hard  yelks  of  eggs. 

Neck  of  Fa l ragooed. 

Cut  a neck  of  veal  into  ileaks,  and  flitten 
them  with  a rolling  pin,  feafon  them  with  fait, 
pepper,  cloves,  and  mace.  Lard  them  with  ba- 
con, lemon-peel,  and  thyme,  and  dip  them  in 
the  volks  of  eggs.  Make  a meet  of  flrong  enp- 
papei  up  at  the  four  corners,  in  the  form  of  a 
dripping  pan.  Pm  up  the  corners,  butter  the 
paper  and  the  gtidiiron,  and  fi  t it  over  a char- 
coal fire.  Put  in  your  meat,  let  it  do  leifurelv, 
keep  it  bailing  and  turning  to  keep  in  the  gravy, 
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and  have  ready  a pint  of  flrorig  gravy  againfl  it 
is  enough,  heafon  it  high,  put  in  mufhrooms 
and  pickles,  and  forcemeat-balls  clipped  in  the 
yolks  of  eggs,  oyflers  flowed  and  fried  to  lay 
round  and  at  the  top  of  your  dilli,  and  then 
fend  it  to  table.  If  it  be  for  a brown  ragoo,  put 
in  red  wine  ; if  for  a white  one,  put  in  white 
wine,  with  the  yolks  of  eggs  beat  up  with  two 
or  three  fpoonfuls  of  cream. 

To  ragoo  Ox  Palates. 

Boil  four  ox  palates  till  they  be  tender,  clean 
them  well,  and  cut  them  fome  into  long  and 
fome  into  fquare  pieces.  Put  them  into  a rich 
cooley  thus  made : put  a piece  of  butter  into 
your  flew-pan,  and  melt  it put  a large  fpcon- 
ful  of  flour  to  it,  and  flir  it  till  it  be  fmooth.. 
Put  to  it  a quart  of  good  gravy,  a gill  of  Lif- 
bon,  and  three  fhalots  chopped  ; put  in  fome 
lean  ham  cut  very  fine,  and  half  a lemon.  Let 
it  boil  twenty  minutes,  and  then  ftrain  it 
through  a flevc.  Put  this  and  vour  palates  into 
a pan,  with  fome  forcemeat  balls,  truffles,  and 
morels,  and  pickled  or  frefh  mufhrooms  ftewed 
in  gravy.  Seafon  it  with  pepper  and  fair  to 
your  tafte,  and  tofstbem  up  five  or  fix  minutes. 
You  may  uf'e  either  lemon  or  beet-root  for 
garni  fh. 

To  ragoo  Lamb- 

Cut  the  knuckle  hone  off  a fore  quarter  of 
lamb,  lard  it  with  little  thin  hits  of  bacon,  flour 
it,  frv  it  of  a fine  brown,  and  then  put  it  imoan 
earthen  pot  or  flevvpan,  put  to  it  a quart  of 
broth  or  good  gravy,  a bundle  of  herbs,  a little 
mace,  two  or  three  cloves,  and  a little  whole 
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pepper.  Cover  it  clofe,  and  let  it  flew  pretty 
fa, ft  for  half  an  hour.  Pour  the  liquor  all  out, 
drain  it,  keep  the  lamb  hot  in  the  pot  till  the 
lauce  be  ready.  Take  half  a pint  of  oyfters, 
dour  them,  fry  them  brown,  drain  out  all  the 
fat  clear  that  you  fried  them  in,  and  fkim  all 
the  fat  oft  the  gravy.  Then  pour  it  to  the  oyf- 
teis,  put  in  an  anchovy,  and  two  Ipoonfuls  of 
either  red  or  white  wine.  Boil  all  together  till 
there  be  only  juft  enough  for  fauce,  add  fome 
frefh  mu Ih rooms,  if  you  can  get  them,  and 
fome  pickled,  with  a fpoonful  of  the  pickle,  or 
the  juice  of  half  a lemon.  Lay  your  lamb  in 
the  dilh,  pour  the  fauce  over  it,  garnifh  with 
lemon,  and  ferve  it  up. 

To  ragoo  Partridges. 

Trufs  your  partridges,  and  roaft  them,  with* 
cut  making  ute  of  any  flour.  Make  a lauce  of 
the  livers  pounded,  and  add  two  or  three  chick- 
ens livers.  Put  them  into  a ftewpan  with  a 
green  onion  or  two,  a mufhroom.  fome  parfley, 
pepper,  and  fait.  Boil  all  in  cullis  a few  mi- 
nutes, and  Itrain  them.  Cut  the  partridges  as 
for  a fricaflce,  and  put  them  to  the  fauce.  Let 
i boil  juft  long  enough  to  heat  the  meat  through. 
Put  in  a little  orange  peel,  a bit  of  minced  fha- 
lot,  and  a little  parfley.  Squeeze  in  a good  deal 
of  orange  ju  ice,  did)  it  up,  and  garnifh  with 
oranges  quartered. 

To  fricafjce  Tripe. 

Get  fome  nice  white  tripe,  cut  it  into  dips, 
put  it  into  fome  boiled  gravy  with  a little  cream, 
and  a bit  of  butter  mixed  with  dour.  Stir  it  till 

the 
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the  butter  he  melted,  and  add  a little  white 
wine,  lemon-peel  grated,  chopped  parfley,  pep- 
per, fait,  and  pickled  mufhrooms,  or  lemon- 
juice.  Shake  all  together,  and  give  it  a gentle 
ifew. 


To  fricajjce  Ox  Palates. 

Having  well  cleaned  your  palates,  put  them 
into  a ftew-pot,  cover  them  with  water,  and  fet 
them  in  the  oven  for  three  or  four  hours. 
When  they  come  from  the  oven,  ft  rip  off  the 
fkins,  and  cut  them  into  fquare  pieces.  Seafon 
them  with  mace,  nutmeg,  chvan,  and  fait. 
Mix  a fpoonful  of  flour  with  the  yolks  of  two 
eggs,  dip  in  your  palates,  fry  them  of  a light 
brown,  and  then  pur  them  in  a fieve  to  drain. 
Have  ready  half  a pint  of  veal  gravy,  with  a 
little  caper  liquor,  a fpoonful  of  browning,  and 
a few  mufhrooms.  Thicken  it  well  with  flour 
and  butter,  pour  it  hot  on  your  difh,  and  lay  in 
your  palates.  Garnifh  with  batbetrics  and  fried 
paifley. 

To  fr'icajfcc  Pigeons. 

Cut  your  pigeons  in  the  fame  manner  as 
chickens  for  ft icafleeing,  fry  them  of  a light 
brown,  put  them  into  fome  good  mutton  gravy, 
and  flew  them  near  half  an  hour.  Put  in  half 
an  ounce  of  morels,  a fpoonful  of  browning, 
and  a flice  of  lemon.  Take  up  your  pigeons, 
and  thicken  your  gravy  ; drain  it  over  your  pi- 
geons, lay  round  them  forcemeat  balls,  and 
gamifh  with  pickles. 
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To  fricaJJ'ce  Eggs. 

Having  boiled  your  eggs  pretty  hard,  dice 
them.  Take  a little  veal  gravy,  a little  cream 
and  flour,  and  a bit  of  butter,  nutmeg,  fair, 
pepper,  chopped  parfley,  and  a few  pickled 
muihrooms.  Boil  this  up,  and  pour  it  over  the 
eggs.  Put  a hard  yolk  in  the  middle  of  the 
dilh,  with  toafted  flppets. 

To  fricujfee  Chickens. 

Having  fkinned  your  chickens,  and  cut  them 
into  fmall  pieces,  wa(h  them  in  warm  water, 
and  dry  them  very  clean  with  a cloth.  Seafon 
them  with  pepper  and  fait,  and  put  them  into 
a ftewpan  with  a little  water,  and  a good  piece 
of  butter,  a little  lemon  pickle,  or  half  a lemon, 
a glats  of  white  wine,  an  anchovy,  a little  mace 
and  nutmeg,  an  onion  ftuck  with  cloves,  a 
bunch  of  lemon  thyme,  and  tweet  marjoram. 
Let  thefe  flew  together  till  your  chickens  are 
tender,  and  then  lay  them  on  your  dith. 
Thicken  the  gravy  with  flour  and  butter,  and 
ftrain  it.  Beat  the  yolks  of  three  eggs  a little, 
and  mix  them  with  a large  tea-cuplul  of  rich 
cream,  and  put  it  into  your  gravy.  Shake  it 
over  the  Are,  but  do  not  let  it  boil,  and  pour  it 
over  your  chickens. 

To  f icajjee  Rabbits  white. 

Cut  up  your  rabbits,  put  them  into  atoffing- 
pan,  with  a pint  ot  veal  gravy,  a tea  fpoonful  of 
lemon  pickle,  an  anchovy,  a flice  ot  lemon,  a 
little  be  a ten  mace,  chy.an  pepper,  and  fait,  and 
flew  them  over  a flow  fire.  When  they  are 
■ ' enough, 
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enough,  thicken  your  gravy  with  flour  and  but- 
ter, and  drain  it.  Then  add  the  yolks  of  two 
eggs  mixed  with  a iarge  tea-cupful  of  cream, 
and  a little  nutmeg  grated  in  it.  Take  care  not 
to  let  it  boil,  as  that  will  fpoil  it. 

‘To  fricaffee  Rabbits  brown. 

Having  cut  them  as  for  eating,  fry  them  of  a 
light  brown  in  butter,  and  put  them  into  a tof- 
fing  pan,  with  a pint  of  water,  a tea-fpoonful 
of  lemon  pickle,  an  anchovy,  a flice  of  lemon, 
a large  fpoonful  of  mufhroom  catchup,  the 
fame  of  browning,  with  chyan  pepper,  and  fait 
to  your  tafle.  btew  them  over  a flow  fire 
till  they  be  enough  ; thicken  your  gravy  and 
drain  it,  ddh  up  your  rabbits,  and  pour  the 
gravy  over  them. 

Lamb  Cutlets fr'icajjeed. 

Take  a leg  of  lamb,  and  cut  it  into  thin  cut- 
lets crots  the  grain,  and  put  them  into  a flew- 
pan.  Make  fome  good  broth  with  the  bones, 
{hank,  &c.  enough  to  cover  the  cutlets.  Put 
it  into  the  flewpan,  and  cover  it  with  a bundle 
of  fweet  heibs  an  onion,  a little  clove  and  mace 
tied  in  a mufl'm  rag  and  dew  them  gently  for 
ten  minutes.  Then  take  out  the  cutlets,  fkim 
off  the  fat,  and  takeout  the  fweet  herbs  and 
mace  Thicken  it  with  butter  rolled  m flour, 
feafon  it  with  fait  and  a little  chyan  pepper  ; put 
in  a few  mufhrooms,  truffles,  and  morels, clean 
walhed  ; fome  forcemeat  balls,  three  yolks  oi 
eggs  beat  up  in  half  a pint  of  cream,  and  lome 
nutmeg  grated.  Keep  Airring  it  one  way  till 

it  be  thick  and  dnooth,  and  then  put  in  your 

cutlets. 
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cutlets.  Give  them  a tof's  up,  take  them  out 
with  a fork,  and  lay  them  in  a difh.  Pour  the 
fauce  over  them,  garni (h  with  beet  root  and  le- 
mon, and  lend  them  up  to  table. 

Lamb  Stones  and  Sweetbreads  fricajjeed. 

Blanch,  parboil,  and  flice  fome  lamb  ftones, 
ano  flour  three  or  four  fweetbreads;  but  if  they 
be  very  thick,  cut  them  in  two.  Take  the 
yolks  of  fix  hard  ggs  whole,  a few  piftachio  nut 
kerne  s,  and  a few  large  oyfters.  Fry  all  thefe 
till  they  are  of  a fine  brown,  then  pour  out  all 
the  butter,  and  acid  a pint  of  drawn  gravy,  the 
lamb  hones,  lome  afparagus  tops  about  an  inch 
Ion  , fome  grated  nutmeg,  a little  pepper  and 
fait,  two  fhalots  Hired  fmall,  and  aglafs  of  white 
wine  Stew  all  thefe  together  for  ten  minutes, 
and  then  add  the  yolks  of  three  eg^s  finely 
beaten,  with  a little  cream,  and  a little  beaten 
mace.  Stir  all  together  till  it  is  of  a fine  thick- 

nels  then  garnifli  with  lemon,  and  fend  it  up 
to  table.  r 


POTTING  AND  COLLARING. 


To  pot  Beef 

TAKE  twelve  pounds  of  beef,  and  rub  into 
it  a pound  of  brown  fugar,  and  an  ounce 
of  laic- petre.  After  it  has  lain  twenty-four 

'Xh  Wh'  !t  Xl’’  a:Kl  dry  “ wel|yw„h 
having  Cloned  ,t  to  your  tafte  with 

* Ppei,  lair,  and  mace,  cut  it  into  five  or  fix 

pieces. 
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pieces.  Then  pat  it  into  an  earthen  pot,  with 
a pound  of  butter  in  lumps  upon  it,  let  it  m a 
hot  oven,  and  let  it  ftand  three  hours.  1 hen 
take  it  out,  cut  off  the  hard  outfides,  and  heat 
it  in  a mortar.  Add  to  it  a little  more  pepper, 
fait,  and  mace.  Then  oil  a pound  of  butter  in 
the  gravy  and  fat  that  came  from  your  beet,  and 
put  it  in  as  you  find  neceffary ; but  beat  the 
meat  very  fine.  Then  put  it  into  your  pots, 
prefs  it  clofe  down,  pour  clarified  butter  over 

it.  and  keep  it  in  a dry  place. 

If  you  wilh  to  pot  your  beef  fo  as  to  imitate 
venifon,  proceed  in  the  following  manner,  lake 
a buttock  of  beef,  and  cut  the  lean  of  it  rnto 
pieces  of  about  a pound  weight  each  o eig  . 
pounds  of  beef  take  four  ounces  of  faltpetre,  the 
fame  quantity  of  bay-falt,  half  a pound  of  white 
fait,  and  an  ounce  of  fal-prunella.  Beat  all  the 
fa  Its  very  fine,  mix.  them  well  together,  and 
rub  them  into  the  beef.  Turn  it  twice  a nay 
for  four  days  fucceflively.  After  that  put  it 
into  a pan,  and  cover  it  with  pump  water,  and 
a little  of  its  own  brine.  Send  it  to  the  ov  , 
and  bake  it  till  it  is  tender  ; then  drain  it  from 
the  gravy,  and  take  out  all  thefkut  and  finews. 
Pound  the  meat  well  in  a mortar, 
broad  di fn,  and  mix  on  it  an  ounce  or  clove 
and  mace,  three  quarters  of  an  ounce  of  peppe>- 
and  a nutmeg,  all  beat  very  fine.  M x the  whoie 
well  whh  the  meat,  and  add  a little  ehnhedMj 
butter  to  inoifien  it.  Thai  prc  s 1 ^ 
pots  verv  hard,  fet  them  at  the  mouth  of  ^an 

oven  juft  to  fettle,  and  then  cover  them  two 

inches  thick  with  clarified  butter.  en  ^ tied 
cold,  cover  the  pots  over  with  white  papered 
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roll  tome  of  it  in  fmall  round  balls,  and  fomo 
in  long  pieces.  Roll  them  in  flour,  and  fry 
them  of  a nice  brown.  If  they  are  for  the  ufc 
of  white  fauce,  inftead  of  frying,  put  a little 
water  into  a faucepan,  and  when  it  boils  put 
them  in,  and  they  will  be  done  in  a few  minutes. 

To  make  a Lemon  Pickle . 

Grate  off  the  outward  rinds  of  a fcore  of  le- 
mons, and  quarter  them,  but  leave  the  bottom? 
whole.  Rub  on  them  equally  half  a pound  of 
bay-falt,  and  fpread  them  on  a large  pewter 
difh.  Either  put  them  into  a cool  oven,  or  let 
them  dry  gradually  by  the  fire,  till  all  the  juice 
is  dried  into  the  peels.  Then  put  them  into  a • 
well  glazed  pitcher,  with  an  ounce  of  mace, 
half  an  ounce  of  cloves  beat  fine,  an  ounce  of 
nutmeg  cut  into  thin  flices,  four  ounces  of  gar- 
lic peeled,  half  a pint  of  muftard  feed  a little 
brvfifed,  and  tied  in  a muflin  rag.  Pour  upon 
them  two  quarts  of  boiling  white  wine  vinegar, 
clofe  the  pitcher  well  up,  and  let  it  fiand  five 
or  fix  days  by  the  fire.  Shake  it  well  up  every 
day,  then  tie  it  clofe,  and  let  it  fiand  three 
months  to  take  off' the  bitter  When  you  bottle 
it,  put  the  pickle  and. lemon  in  a hairfieve^ 
prefs  them  well  to  get  out  the  liquor,  and  let  it 
fiand  another  day.  Then  pour  off  the  fine,  and 
bottle  it.  Let  the  other  fiand  three  or  four 
days,  and  it  will  refine  itfelf.  Pour  it  o£F,  and 
bottle  it,  let  it  fiand  again,  and  bottle  it,  till 
the  whole  is  refined.  It  may  be  put  into  any 
white  fauce,  without  fear  of  hurting  the  co- 
lour ; and  is  very  good  for  fifli-fauce  and  made 

H diflies. 
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diflies.  A tea  fpoonful  is  enough  for  white, 
and  two  for  brown  fauce  for  a fowl.  It  is  a 
moft  ufeful  pickle,  and  gives  an  agreeable  fla- 
vour. Always  put  it  in  before  you  thicken  the 
fauce,  or  put  in  any  cream,  left  the  lharpnefs 
fhould  curdle  it. 

To  make  a white  Cullis. 

Having  cut  a piece  of  veal  into  fmall  bits, 
put  it  into  a flewpan,  with  two  or  three  flices  of 
lean  ham,  and  two  onions' quartered.  Putin 
fome  broth,  and  feafon  it  with  muflirooms, 
parfley,  green  onions,  and  cloves.  Let  it  flew 
till  the  virtues  of  all  are  pretty  well  extra&ed. 
Then  take  out  all  your  meat  and  roots,  put  in 
a few  crumbs  of  bread,  and  let  it  flew  foftly . 
Take  the  white  part  of  a young  fowl,  and 
pound  it  in  a mortar  till  it  is  very  fine.  Put 
this  into  your  cullis,  but  do  not  let  it  boil ; and, 
if  it  does  not  appear  properly  white,  you  mull 
add  to  it  two  dozen  of  blanched  almonds.  When 
it  has  flewed  till  of  a good  rich  tafte,  flrain  it 
off. 

A rich  Cullis. 

Put  two  pounds  of  leg  of  veal,  and  two  flices 
of  lean  ham,  into  a ftewpan,  with  two  or  three 
cloves,  a little  nutmeg,  a blade  of  mace,  fome 
parfley  roots,  two  carrots  cut  in  pieces,  and  fome 
flialots.  Put  them  over  a flow  fire,  cover  them 
clofe,  and  let  them  do  gently  for  half  an  hour, 
taking  care  that  they  do  not  burn.  I hen  put 
in  fome  beef  broth,  and  let  it  flew  till  it  is  as 
rich  as  required,  and  then  drain  it  off  for  ufe. 
This  is  a proper  cullis  for  all  forts  of  ragoosand 
rich  fauces. 

A Family 
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A Family  Cullis. 

Roll  a piece  of  butter  in  flour,  and  ftir  it  in 
your  ftewpan  till  the  flour  is  of  a fine  yellow  co- 
lour. Then  put  in  fome  thin  broth,  a little 
gravy,  a glafs  of  white  wine,  a bundle  of  fweet 
herbs,  two  cloves,  a little  nutmeg  or  mace,  a 
few  mufhrooms,  and  pepper  and  fait.  Let  it 
flew  an  hour  over  a flow  fire,  then  fkim  all  the 
fat  clean  off,  and  ftrain  it  through  a fine  fieve. 

A Fijb  Cullis. 

Broil  a jack,  or  pike,  till  it  is  properly  dons, 
then  take  off  the  fkin,  and  feparate  the  flefh. 
from  the  bones.  Boil  fix  eggs  hard,  and  take 
out  the  yoJks.  Blanch  a few  almonds,  beat 
them  to  a pafle  in  a mortar,  and  then  add  the 
yolks  of  the  eggs.  Mix  thefe  well  with  butter, 
then  put  in  the  fifh,  and  pound  all  together. 
Take  half  a dozen  onions,  and  cut  them  into 
flices,  two  parfnips,  and  three  carrots.  Set  on 
a ftewpap,  and  put  into  it  a piece  of  butter  to 
brown,  and  put  in  the  roots  when  it  boils.  Turn 
them  till  they  are  brown,  and  then  pour  in  a 
little  broth  to  moiften  them.  When  it  has 
boiled  a few  minutes,  ftrain  it  into  another 
faucepan,  and  then  put  in  a whole  leek,  fome 
parfley,  fweet  bafil,  half  a dozen  cloves,  fome 
muflirooms  and  truffles,  and  a few  crumbs  of 
bread.  When  it  has  ftewed  gently  a quarter  of 
an  hour,  put  in  the  fifh.  &ccl  from  the  mortar. 
Let  the  whole  flew  fome  time  longer,  but  be 
careful  that  it  does  not  boil.  When  it  is  fuffi- 
ciently  done,  ftrain  it  through  a coarfe  fidVe 
This  is  a very  proper  fauce  to  thicken  all  made 
difties. 

H 2 
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THE  DIFFERENT  METHODS  OF 
DRESSING  FISH. 

Salmon  a la  Braze. 

OLIT  a large  eel  open,  take  out  the  bone, 
^ and  the  meat  quite  clean  from  it.  Chop  it 
fine  with  two  anchovies,  fome  lemon-peel  cut 
fine,  a little  pepper  and  grated  nutmeg,  with 
fome  parfley  and  thyme  cut  fmall,  and  the  yolk 
of  an  egg  boiled  hard  Mix  them  all  together, 
and  roll  them  up  in  a piece  of  butter.  Then 
take  a large  piece  of  fine  falmon,  or  a falmon- 
trout,  and  put  this  forcemeat  into  the  belly  of 
the  filh.  Sew  it  up,  and  lay  it  in  an  oval  ftew- 
pan  that  will  juft  hold  it.  Then  put  half  a 
pound  of  frelh  butter  into  a ftewpan,  and  when 
it  is  melted,  fhake  in  a little  flour.  Stir  it  till 
it  is  a little  brown,  and  then  put  to  it  a pint  of 
fifh  broth,  and  a pint  of  Madeira  Seafon  it 
with  pepper,  fait,  mace,  and  cloves,  and  put  in 
an  onion,  and  a bunch  of  fweet  herbs.  Stir  it 
all  together,  and  put  it  to  the  fifh.  Cover  it 
very  clofe,  and  let  it  (lew.  When  the  fifh  is 
almoft  done,  put  in  fome  frelh  and  pickled 
mufhrooms,  truffles,  or  morels,  cut  in  pieces, 
and  let  them  fttw  till  the  fifh  is  quit  done. 
Take  up  the  falmon  carefully,  lay  it  in  a difh, 
and  put  the  fauce  over  it. 

T 3 broil  Salmon. 

Having  cut  your  falmon  into  thick  pieces, 
flour  and  broil  them.  Lay  them  in  your  difh, 
and  ferve  them  up  with  plain  melted  butter  in 
a boat. 
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To  roll  a Salmon. 

Take  a fide  of  falmon,  when  fplit,  the  bone 
taken  out,  and  fcalded.  Strew  over  the  infide 
fome  pepper,  fait,  nutmeg,  mace,  a few  chopped 
oyflers.  parflcy,  and  crumbs  of  bread.  Roll  it 
up  tight,  put  it  into  a deep  pot,  and  bake  it  in  a 
quick  oven.  Make  the  common  fifli  i'auce,. 
and  pour  over  it. 

To  drcfs  dried  Salmon. 

■ ^ 

Lay  your  dried  falmon  in  foak  two  or  three 
hours,  then  lay  it  on  the  gridiron,  and  fhake  a 
little  pepper  over  it.  Ufe  what  fauce  you  like. 

To  Jit  vj  a Cod. 

Seafon  fome  flices  of  cod  with  grated  nut- 
meg,  pepper,  fait,  a bunch  of  Iweet  herbs,  and 
an  onion  ftuck  with  cloves.  Put  them  into  a 
fiewpan,  with  half  a pint  of  white  wine,  and  a 
quarter  of  a pint  of  water.  Cover  them  clofe, 
and  Jet  them  fimmer  five  or  fix  minutes.  Then 
fqueeze  in  the  juice  of  a lemon,  put  in  a few 
oyflers,  and  their  liquor  {trained,  a piece  of  but^ 
ter  rolled  in  flour,  and  a blade'or  two  of  mace. 
Cover  them  clofe,  and  let  them  flew  fofily,* 
Shake  the  pan  often,  to  prevent  its  burning. 

VV  hen  the  filh  is  enough,  take  out  the  onions 
and  iweet  herbs,  lay  the  cod  in  a warm  dilh, 
pour  the  fauce  over  it,  and  fend  it  up  to  table. 

Cod  s Head  and  Shoulders , 

clean  from 
n,  rub  over 
id  then  lay 
it 


, Take  out  the  gills,  and  the  bl 
tne  bone.  Wadi  the  head  very 
it  a little  fait  and  a glafs  of  alegt 
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it  on  your  fifh-plate.  Throw  a good  handful 
of  fait  into  your  water  when  it  boils,  with  a 
glafs  of  alegar  ; then  put  in  your  fifh,  and  let 
it  boil  gently  for  half  an  hour  ; if  it  be  a large 
one,  it  will  take  three  quarters  of  an  hour. 
Take  it  up  very  carefully,  and  ftrip  oft  the  fkin 
very  nicely.  Set  it  before  a brifk  fire,  dredge 
it  all  over  with  flour,  and  bafte  it  well  with 
butter.  When  the  froth  begins  to  rife,  throw 
over  it  fome  very  fine  white  bread  crumbs. 
You  muft  keep  bailing  it  all  the  time  to  make 
the  froth  rife  well.  When  it  is  of  a fine  white 
brown,  difh  it  up,  and  garnilh  it  with  a lemon 
cut  in  flices,  feraped  horfe-radilh,  barberries,  a 
few  fm all  fifh  fried  and  laid  round  it,  01  fried 
oyfters.  Cut  the  roe  and  liver  into  flices,  and 
lay  over  it  a little  of  the  lobfter  in  lumps  out  of 
the  fauce,  and  then  fend  it  up  to  table. 

To  crimp  Cod. 

Having  cut  a frefh  cod  into  flices,  put  it  into 
pump  water  and  fait.  Almoft  fill  a fifh-kettle 
with  fpring  water,  put  in  fait  enough  to  make 
it  tafte  brackifh,  and  then  fet  it  over  a ftove. 
Make  it  boil  quick,  then  put  in  the  flices  of 
cod,  and  keep  them  boiling,  and  fkim  them 
very  clean.  Having  let  them  boil  eight  or  ten 
minutes,  take  them  out,  and  lay  them  on  a 
fifh-plate.  You  may  ferve  them  up  either 
with  fhrimp  or  oyfter  fauce. 


To  broil  Cod. 

Cut  a cod  into  flices  of  about  two  inches 
thick,  and  dry  them  and  flour  them  well. 
Make  a good  clear  fire,  rub  the  gridiron  with  a 
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piece  of  chalk,  and  fet  it  high  from  the  fire. 
Turn  them  often  till  they  are  quite  enough, 
and  of  a fine  brown  ; but  take  very  great  care 
that  you  do  not  break  them.  You  may  lend 

them  up  with  lobfleror  fhrimp  lauce. 

* 

Frc/7)  Cod  with  fwect  Herbs . 

Having  cut  a fmall  cod  into  five  or  fix  pieces, 
bone  it,  and  marinade  it  with  melted  butter, 
the  juice  of  a lemon,  chopped  parfley,  fhalots, 
and  fweet  herbs.  Then  lay  it  on  the  difh  you 
intend  for  table,  with  all  the  marinade  both 
under  and  over,  and  ftrew  it  over  with  bread 
crumbs.  Bafte  it  with  melted  butter,  bake  it 
in  the  oven,  and  ferve  it  with  any  fauce  you 
like  belt. 

To  drefs  fait  Cod. 

Put  your  filh  all  night  into  water  to  foak, 
and,  if  you  put  a glafs  of  vinegar  to  it,  it  will 
draw  out  the  fait  and  make  it  eat  frefh.  Bo'rl  it 
the  next  day,  and  when  it  is  enough,  break  it 
into  flakes  on  the  difh.  Pour  over  it  parfnips 
boiled  and  beat  fine  with  butter  and  cream, 
though  egg  fauce  is  more  generally  ufed. 

To  drefs  Cod  Sounds . 

Steep  them  as  you  do  the  fait  cod,  and  boil 
them  in  a large  quantity  of  milk  and  water. 
When  they  are  very  tender  and  white,  take 
them  up,  and  drain  the  water  out.  Then  pour 
the  egg  fauce  boiling  hot  over  them,  and  fend, 
them  up  to  table. 
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To  drefs  a Turbot  with  Capers. 

Having  waftied  and  dried  a fmall  turbot  well, 
put  into  a ftewpan  tome  thyme,  parftev,  fvvcct 
herbs,  and  an  onion  fliced.  Then  lay  the  turbot 
into  the  ftewpan,  which  fhould  be  juft  large 
enough  to  hold  it,  and  drew  over  the  fifh  the 
fame  herbs  that  are  under  it,  with  fome  chives 
and  fweet  bal'd.  Then  pour  in  an  equal  quan- 
tity of  white  wine,  and  white  wine  vinegar,  till 
the  fifh  is  covered.  Strew  in  a little  bay  lalt, 
with  fome  whole  pepper,  and  fet  the  ftewpan 
over  a gentle  ftove,  encreaftng  the  heat  by  de- 
grees, till  it  is  enough.  Then  take  it  off  the 
fire,  but  do  not  take  out  the  turbot.  Set  a fauce- 
pan  on  the  fire  with  a pound  of  butter,  two 
anchovies  fplit,  boned,  and  walhed  ; two  large 
fpoonfuls  of  capers  cut  final  1,  fome  whole 
chives,  a little  pepper,  fait,  grated  nutmeg,  a 
little  flour,  a fpoonful  of  vinegar,  and  a little 
water.  Set  the  l'aucepan  over  the  ftove,  and 
Jceep  fhaking  it  round  for  fome  time.  Having 
then  put  on  the  turbot  to  make  it  hot,  put  it 
into  a difh,  and  pour  fome  of  the  fauce  over  it. 
Lay  horfe-radiih  round  it,  and  pour  what  fauce 
remains  into  a boat.  In  the  fame  way  you  may 
drefs  foies,  flounders,  large  plaice  or  dabs. 

To  fry  Trout. 

Having  fealed,  gutted,  and  walked  them 
well,  dry  them,  and  lay  them  feparately  on  a 
board  before  the  fire.  Duft  them  well  with 
flour  a few  minutes  before  you  fry  them,  aitd 
do  them  of  a fine  brown  in  roaft  dripping,  or 
rendered  fuet.  Serve  them  up  with  melted  but- 
ter 
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ter  and  crifped  parflcy.  Perch  are  fried  in 
fame  manner. 
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the 


To JIcvj  Trout. 

Stuff  a final]  trout  with  grated  bread,  a piece 
of  butter,  chopped  parfley,  lemon  peel  grated, 
pepper,  fait,  nutmeg,  favoury  herbs,  and  yolks 
of  eggs,  all  mixed  together.  Put  it  into  a Pew- 
pan,  with  a quart  of  good  boiled  gravy,  fome 
Madeira,  an  onion,  a little  whole  pepper,  a few 
cloves,  and  a piece  of  lemon-peel.  Stew  it  in 
this  gently  till  it  is  enough,  and  then  add  a little 
flour  mixed  with  fome  cream,  and  a little 
catch  up,.  Give  it  a boil,  and  fqueeze  in  fome 
lemon -juice. 


To  drefs  Carp. 

Save  the  blood  when  you  kill  your  carp,  and 
fcale  and  clean  them  well.  Have  ready  fome 
rich  gravy  made  of  beef  and  mutton,  feafoned 
with  pepper,  fait,  mace,  and  onion.  Strain  it 
oft  before  you  flew  your  fifh  in  it,  and  boil 
your  carp  before  you  ftew  it  in  the  gravy;  but 
take  ca^e  not  to  boil  them  too  much  before  you 
put  them  into  the  gravy.  Let  it  ftew  on  a flow 
nre  about  a quarter  of  an  hour,  and  thicken  the 
lauce  wnh  a good  lump  of  butter  rolled  in  flour., 
kjarmfh  your  difh  with  fried  oyfters,  fried 
toafts  cut  into  angles,  pieces  of  lemon,  fcraped 
horfe-radifh  and  the  roes  of  the  carp  cut  into 
pieces,  fome  fried,  and  others  boiled.  Squeeze 
the  juice  of  a lemon  into  the  iauce  juft  before 
you  lend  it  up  to  table.  J 
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To  fry  Carp. 

Having  foaled,  gutted,  and  cleaned  a brace 
of  carp,  dry  them  well  in  a cloth,  flour  them, 
put  them  into  a frying-pan  of  boiling  lard,  and 
do  them  of  a fine  brown.  Fry  the  roes,  and 
fry  fome  thin  flices  of  bread  cut  cornerwife. 
Lay  the  fifh  on  a coarfe  cloth  to  drain,  then 
put  them  into  the  difh,  with  the  roes  on  each 
fide,  and  the  toaft  between.  You  may  ferve 
them  up  with  anchovy  fauce. 

To  few  Carp. 

Scale,  gut,  and  wafh  your  carp.  Put  them 
into  a ftewpan,  with  two  quarts  of  water,  half  a 
pint  of  white  wine,  a little  mace,  whole  pep- 
per, a little  fait,  two  onions,  a bunch  of  fweet 
herbs,  and  a flick  of  horfe-radifh.  Cover  the 
pan  clofe,  and  let  it  ftand  an  hour  and  a 'half 
over  a flow  fire.  Then  put  a gill  of  white  wine 
into  a faucepan,  with  two  anchovies  chopped, 
an  onion,  a little  lemon-peel,  a quarter  of  a 
pound  of  butter  rolled  in  flour,  a little  thick 
cream,  and  a large  tea-cup  of  the  liquor  the 
carp  was  flewed  in.  Boil  them  a few  minutes, 
drain  the  carp,  and  add  to  the  fauce  the  yolks 
of  two  eggs  mixed  with  a little  cream.  When 
it  boils  up,  fqueeze  in  the  juice  ef  half  a le- 
mon, difh  up  your  carp,  and  pour  your  fauce 
hot  on  them. 

To  fry  Tench. 

Having  gutted,  wafhed,  and  dried  your 
tench  well  in  a cloth,  flit  them  down  the  back, 
fprinkle  a little  fait  over  them,  dredge  them 

with 
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■with  flour,  and  fry  them  of  a fine  brown  in 
boiling  lard.  Make  your  fauce  of  an  anchovy, 
mufhrooms,  truffles,  and  capers,  all  chopped 
fmall,  and  flewed  in  gavy,  with  the  juice  of  a 
lemon,  and  a little  fifh  cullis. 


To  few  Tench . 

Tench  are  flewed  in  the  fame  manner  as  be- 
fore  diredled  to  flew  carp. 

To  Jiiw  Seals. 

Take  the  flefh  from  the  bones  of  your  foals, 
and  cut  each  of  them  into  eight  pieces.  Put  a 
quart  of  boiled  gravy  into  a flewpan,  a quarter 
of  a pint  of  Madeira  or  white  wine,  fome 
white  pepper  pounded,  grated  nutmeg,  and  a 
piece  of  lemon-peel.  Stew  thefe  together  near 
an  hour,  and  add  fome  cream,  and  a piece  of 
butter  mixed  in  flour.  Keep  the  fauce  flirting 
till  it  boil,  put  in  the  fifh,  and  flew  it  a quarter 
of  an  hour.  Take  out  the  lemon-peel,  and 
Iqueeze  in  fome  lemon-juice.  The  fifh  may 
be  flewed  whole  in  the  fame  fauce ; or  they 
may  be  cut  as  before  diredted,  and  a little  gravy 
made  with  the  bones  and  head. 


To  fry  Soals. 

Having  fealed  and  trimmed  your  foals  pro- 
peny,  fkin  the  black  fide,  and  mix  fome  bread 
crumbs  with  a very  little  flour.  Bafle  the  foals 
with  beaten  eggs,  flrew  them  over  with  the 
bread  crumb  and  fry  them  of  a good  colour  in 

*3  S_  3rdn,  Sen;e,them  UP  with  anchovy  fauce, 
and  garmfh  with  fried  parfley. 
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To  marinade  Soals. 

BoiJ  them  in  fait  and  water,  bone  and  drain 
them,  and  Jay  them  on  a difh  with  their  bellies 
upwards.  Boil  fome  fpinach,  and  pound  it  in 
a mortar.  Then  boil  four  eggs  hard,  chop  the 
yolks  and  whites  feparate,  and  lay  green,  white, 
and  yellow  among  the  foals,  and  ferve  them 
up  with  melted  butter  in  a boat. 

Soals  a la  Franfolje. 

Skin  and  clean  a pair  of  foals,  and  put  them 
into  an  earthen  difh,  with  a quart  of  water, 
and  half  a pint  of  vinegar.  Let  them  lie  two 
hours,  and  then  take  them  out,  and  dry  them 
with  a cloth.  Then  put  them  into  a ftewpan 
with  a pint  of  white  wine,  a quarter  of  a pint 
of  water,  a very  little  thyme,  a little  fvveet 
marjoram,  winter  lavory,  and  an  onion  Buck 
with  four  cloves.  Put  in  the  foals,  fprinkle  in 
a very  little  bay-falt,  cover  them  clofe,  and  let 
them  fimrner  very  gently  till  they  are  enough. 
Then  take  them  out,  and  lay  them  in  a warm 
difti  before  the  fire.  Strain  the  liquor,  and 
put  into  it  a piece  of  butter  rolled  in  flour,  and 
let  it  boil  till  of  a proper  thicknefs.  Lay  the 
foals  in  a dilh,  and  pour  the  fauce  over  them. 
In  the  fame  manner  you  may  drefs  afmall  tur- 
bot, or  any  flat  fifh. 

To  drefs  Sturgeon. 

Having  waffled  your  Burgeon  clean,  lay  it 
all  night  in  fait  and  water,  and  the  next  morn- 
ing take  it  out,  rub  it  well  with  alegar,  and  let 
it  lie  in  it  for  two  hours,  Have  ready  a fifh 

kettle 
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kettle  full  of  boiling  water,  with  an  ounce  of 
bay  fait,  two  large  onions,  and  a few  fprigs  of 
fweet  marjoram.  Boil  the  fturgeon  rill  the 
bones  will  leave  the  filh,  then  take  it  up,  take 
the  (kin  off,  and  flour  it  well.  Set  it  before  the 
fire,  bade  it  with  frelh  butter,  and  let  it  ftand 
till  it  is  of  a fine  brown.  Then  dilh  it  up, 
and  pour  into  the  dilh  any  fauce  you  like. 

To  boil  Sturgeon. 

Put  your  fturgeon  into  as  much  liquid  as  will 
ftew  it,  being  half  filh  broth  or  water,  and  half 
white  wine,  with  a little  vinegar,  fliced  roots, 
onions,  fweet  herbs,  whole  pepper,  and  fome 
fait.  When  it  is  done,  garnifh  with  green  par- 
fley,  and  ferve  it  up  with  caper  or  anchovy 
fauce,  or  any  other  fauce  you  like  better. 

To  Jicw  Flounders  or  Plaice. 

Thcfe  filh  are  ftewed  in  the  fame  manner  as 
before  directed  to  ftew  foals.  As  to  frying  or 
boiling  them,  that  buftnefs  is  too  fimple  to  need 
anv  defcription  here. 

To  fricajjee  Flounders  and  Plaice. 

Having  cleaned  the  filh,  and  taken  off  the 
black  lkin,  but  not  the  white,  cut  the  flelh 
Irom  the  bones  into  long  flices,  and  dip  them 
into  yolk  of  egg.  Strew  over  them  fome  bread 
rafpings,  and  fry  them  in  clarified  butter. 
When  they  are  enough,  lay  them  upon  a plate, 
and  keep  them  hot.  "I  o make  your  fauce, 
take  the  bones  of  the  filh,  and  boil  them  in 
fome  water.  T.  hen  put  in  an  anchovy,  fome 
thyme,  parfley,  a little  pepper,  fait,  cloves,  and 

mace. 
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mace.  Let  thefe  fimmer  till  the  anchovy  is 
diffoived.  and  then  take  the  butter  the  filh  was 
fried  in,  and  put  it  into  a pan  over  the  fire.  Shake 
fonie  flour  into  it,  and  keep  ftirring  it  while  the 
flour  is  fhaking  in.  Then  flrain  the  liquor 
into  it,  and  let  it  boil  till  it  is  thick.  Squeeze 
fome  lemon  juice  into  it,  put  the  filh  into  a 
.dilh,  and  pour  the  faucc  over  them. 

To  broil  Mackarcl. 

Firfl  clean  your  mackarel  well,  then  fplit 
them  down  the  back,  and  feafon  them  with 
pepper,  fait,  fome  mint,  paifley,  and  fennel,  all 
chopped  very  fine.  Flour  them,  and  fry  them 
of  a fine  light  brown,  and  put  them  on  a difh 
and  drainer.  Ufe  fennel  and  butter  for  fauce, 
and  garnifh  with  paifley. 

To  fry  Whitings. 

Having  walked,  gutted,  and  fkinned  them, 
turns  their  tails  into  their  mouths,  dry  them  in 
a cloth,  and  flour  them  well  all  over.  Fill  the 
frying  pan  with  lard  enough  to  cover  them, 
and  when  it  boils,  put  them  in,  and  fry  them 
of  a fine  brown.  Lay  them  on  a coarle  doth 
to  drain,  and  then  put  them  on  a warm  dilh. 
Make  fhrimp,  oyfter,  or  anchovy  fauce. 

To  broil  Whitings  or  Haddocks. 

Gut,  walla  them,  dry  them  well  with  a 
cloth,  and  rub  a little  vinegar  over  them,  as  it 
will  keep  on  the  Ikin  better.  Dull  them  well 
with  flour,  rub  your  gridiron  with  butter,  and 
let  it  be  very  hot  when  you  lay  on  the  filh, 
othervvife  they  will  flick.  Turn  them  two  or 

three 
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three  times  while  doing.  When  they  are 
enough,  lay  pickles  round  them,  with  plain 
melted  butter,  and  fend  them  up  to  table. 

To  Jicw  Pike. 

Having  made  a brown  with  butter  and  flour, 
add  a pint  of  red  wine,  a bundle  of  herbs,  four 
cloves,'  twenty-four  fmall  onions  half  boiled, 
pepper,  and  fait,  and  then  the  pike  cut  into 
pieces.  Stew  it  flowly  till  the  filh  is  done. 
Take  out  the  bundle  of  herbs,  and  add  a piece 
of  butter.  When  it  is  ready  to  ferve,  add  two 
chopped  anchovies,  and  a fpoonful  of  capers. 
Garni fh  with  fried  bread,  and  pour  the  fauce 
over  the  fifh.  You  may  add  artichoke  bottoms, 
mufhrooms,  &c.  if  you  pleafe. 

To  fry  Perch. 

Scale,  gut,  and  wafh  your  perch  clean. 
Score  them  at  fomc  dt fiance  on  the  fides,  but 
not  very  deep.  Dry  them  well,  flour  them  all 
over,  and  fry  them  in  oiled  butter.  When 
they  aie  of  a fine  brown,  lay  fome  crifped  pnr- 
fley  round  the  fifh,  and  lend  them  up  to  table 
with  plain  butter;  or  you  may  make  for  them 
the  following  fauce.  To  two  ounces  of  brown- 
ed butter  put  foipe  flour,  a few  chives  chopped 
fmall,  fome  paifley,  a few  mufhrooms  cut 
fmall,  and  a little  boiling  water.  Lay  the 
perch  in  this  liquor  after  they  are  fried,  and  Jet 
them  flew  gently  for  four  or  five  minutes. 
Then  lay  them  in  a warm  difh,  add  two  large 
fpoonfuls  of  capers  cut  fmall,  thicken  it  with 
butter  and  flour,  and  pour  it  over  them. 


To 
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To  drcfs  Perch  in  Water  Souchy. 

Scale,  gut,  and  wadi  your  perch,  and  put 
fome  fait  into  your  water.  When  it  boils,- put 
in  your  filh,  with  an  onion  cut  in  flices,  and 
feparated  into  round  rings,  and  a handful  of 
parfley.  Put  in  as  much  milk  as  will  turn  the 
water  white.  When  the  perch  is  enough,  put 
them  in  a foup-dilh,  and  pour  a little  of  the 
water  over  them,  with  the  parfley  and  the  oni- 
ons. Serve  them  up  with  parfley  and  butter  in 
a boat.  If  you  do  not  like  the  onions,  they 
may  be  omitted.  Trout  may  be  boiled  in  the 
lame  manner. 

To  Jiew  Eels. 

Having  Ikinned,  gutted,  and  walhed  your 
eels  very  clean  in  fix  or  eight  waters,  cut  them 
in  pieces  about  as  long  as  your  finger.  Put  juft; 
water  enough  for  fauce,  and  put  in  a fin  all 
onion  ftuck  with  cloves,. a fmall  bundle  of  fweet 
herbs,  a blade  or  two  of  mace,  and  fome  whole 
pepper  in  a thin  muflin  rag.  Cover  it  clofe, 
and  let  them  ftew  very  foftly.  Put  in  a piece 
of  butter  rolled  in  flour,  and  a little  chopped 
parfley.  When  you  find  they  are  quite  tender, 
and  well  done,  take  out  the  onion,  fpice,  and 
fweet  herbs.  Put  in  fait  enough  to  feafon  it, 
and  dilh  them  up  with  the  fauce. 

To  fricajjee  Eels. 

Skin  three  or  four  larch  eels,  and  notch 
them  from  end  to  end.  Cut  them  into  four  or 
five  pieces  each,  and  lay  them  in  fome  fpring 
water  for  half  an  hour  to  crimp  them.  Dry 

them 
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them  in  a cloth,  and  tofs  them  over  the  fire  a 
few  minutes  in  a bit  of  frefti  butter,  a green 
onion  or  two,  and  a little  parfley  minced  ; but 
take  care,  that  the  colour  of  neither  is  altered 
by  burning  your  butter.  . Pour  in  about  a pint 
ot  white  wine,  and  as  much  good  broth,  fome 
pepper,  fait,  and  a blade  of  mace.  Stew  all  to- 
gether about  three  quarters  of  an  hour,  and 
thicken  it  with  a bit  ofdiutter  and  flour.  Beat 
the  yolks  of  four  or  five  eggs  fmooth,  with  two 
or  three  fpoonfuls  of  broth  ; grate  in  a little 
nutmeg,  and  put  in  a little  minced  parfley. 
Juft  before  you  want  to  ferve  it  up,  let  your 
eels  be  boiling  hot,  and  then  pour  in  your  eggs, 
&c.  but  take  care  that  you  do  not  let  it  curdle, 
by  keeping  it  too  Jong  on  the  fire  after  the  eggs 
are  in./  Tofs  it  over  the  fire  for  a moment,  add 
the  juice  of  a lemon,  and  ferve  it  up.  Tench 
cut  in  pieces  may  be  done  in  the  fame  manner. 

To  broil  Eels. 


Having  fkinned  and  cleanfed  your  eels,  rub 
them  with  the  yolk  of  an  egg,  ftrew  over  them 
bread  crumbs  chopped  parfley,  fage,  pepper, 
and  fait.  Bafte  them  well  with  butter,  and  fet 
them  in  a dripping-pan.  Roaft  or  broil  them, 
and  leive  them  up  with  parfley  and  butter. 


To  fry  Eels. 

Cut  one  or  two  eels  into  pieces,  cut  out  the 
back-bone  and  fcoreiton  both  (ides.  Marinade 
it  about  half  an  hour  in  vinegar,  with  far  fie  v, 
fliced  onions,  fhaiots,  and  four  cloves.  Then 
draur  it,  bafte  it  with  eggs  and  bread  crumbs, 
™ fry  it  of  a good  colour.  Garniih  with 

fried 
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fried  parfley,  and  ferve  it  up  with  a relifhing 
fauce. 

To  pitchcock  Eels. 

Having  Ikinned,  gutted,  and  wafhcd  your 
cels,  dry  them  with  a cloth.  Sprinkle  them 
with  pepper,  fait,  and  a little  dried  fage,  turn 
them  backward  and  forward,  and  fkevverthem. 
Rub  your  gridiron  with  beef  fuet,  broil  them  of 
a good  brown,  put  them  on  your  difh  with 
melted  butter,  and  garnifh  with  fried  parfley. 

To  fricajjee  Oyjiers. 

Put  a little  butter  into  a ftcwpan,  a flice  of 
ham,  a bundle  of  fweet  herbs,  and  an  onion 
ftuck  with  two  cloves.  Stew  it  a little  on  a 
flow  fire,  then  add  a little  flour,  fome  good 
broth,  and  a piece  of  lemon-peel.  Then  put 
fcalded  oyfters  to  it,  and  fimmer  them  a little. 
When  it  is  ready,  thicken  it  with  the  yolks  of 
two  eggs,  a little  cream,  and  a bit  of  good  but- 
ter. Take  out  the  ham,  bundle  of  herbs,  onion, 
and  lemon-peel,  and  fqueeze  in  a lemon. 

To  drcfs  Herrings. 

The  general  method  of  drefling  herrings  is 
either  to  broil  or  fry  them,  and  ferve  them  up 
with  melted  butler. 

Herrings  with  Mujlard.  Sauce. 

Having  gutted  and  wiped  your  herrings  very 
clean,  melt  fome  butter,  and  put  to  it  chopped 
parfley,  fhalots,  green  onions,  pepper,  and  fait. 
Dip  the  herrings  in  this,  and  roll  them  in  bread 
crumbs.  Then  broil  them,  and  ferve  them 
with  a fauce  made  of  melted  butter,  flour,  broth, 
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a little  vinegar,  pepper,  and  fait.  When  done, 
put  to  them  as  much  muftard  as  you  think 
proper. 

T 3 fry  Herrings. 

Scale,  gut  them,  cut  off  their  heads,  wafti 
them  clean,  dry  them  in  a cloth,  flour  them, 
and  fry  them  in  butter.  Peel  and  cut  thin  a 
good  many  onions,  and  fry  them  of  a light 
brown  with  the  herrings.  Lay  your  herrings 
in  the  difli,  and  the  onions  round  them,  and 
put  butter  and  muftard  in  a cup. 

To  bake  Herrings. 

Clean  your  herrings  well,  lay  them  on  a 
board,  take  a little  black  and  Jamaica  pepper,  a 
few  cloves,  a good  deal  of  fair,  and  mix  them 
together.  Rub  it  all  over  the  fifh,  lay  them 
ftraight  in  a pot,  cover  them  with  alegar,  tie 
ftrong  paper  over  the  pot,  and  bake  them  in  a 
moderate  oven.  If  your  alegar  is  good,  they  will 
keep  two  or  three  months.  They  may  be  ferv- 
ed  up  either  hot  or  cold. 

To  bake  Sprats. 

Having  rubbed  your  fprars  with  fait  and  pep- 
per, to  every  two  pints  of  vinegar  put  one  pint 
of  red  wine.  Diflolve  a pennyworth  of  cochi- 
neal, and  lay  your  fprats  in  a deep  earthen 
difli.  Pour  in  as  much  red  wine,  vinegar,  and 
cochineal,  as  will  cover  them.  Tie  a paper 
over  them,  and  fet  them  in  an  oven  all  night. 
They  will  keep  fome  time,  and  eat  well. 

To  make  an  Eel  Pic. 

Skin,  gut,  and  wafli  your  eels  very  clean, 
and  cut  them  into  pieces  about  an  inch  and  a 

half 
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half  long.  Seafon  them  with  pepper,  fait,  ami 
a little  dried  fage  rubbed  finall.  Put  them  into 
adifh  with  as  much  water  as  will  juft  cover 
them.  Make  a good  puff-pafte,  lay  on  the  lid, 
and  fend  the  pie  to  the  oven,  which  muft  be 
quick,  but  not  fo  quick  as  to  burn  the  cruft. 

Salmon  Pie. 

Make  a good  cruft,  take  a piece  of  frefti  fal- 
inon,  eleanfe  it  well,  and  feafon  it  with  pep- 
per, fait,  mace,  and  nutmeg.  Put  a piece  of 
butter  at  the  bottom  of  yourdifh,  and  then  lay- 
in  the  falmon.  Melt  butter  in  proportion  to 
the  fize  of  your  pie,  and  then  take  a Jobfter, 
boil  it,  pick  out  all  the  flefh,  chop  it  fmall,  and 
mix  it  well  with  the  butter.  Pour  it  over  your 
falmon,  put  on  the  lid,  and  bake  it  well. 

Turbot  Pie. 

Parboil  your  turbot,  and  then  feafon  it  with 
a little  pepper,  fait,  cloves,  nutmeg,  and  fwcet 
herbs  cut  fine.  When  you  have  made  your 
pafte,  lay  the  turbot  in  your  dilh,  with  fome 
yolks  of  eggs,  and  a whole  onion,  which,  laft 
muft  be  taken  out  when  the  pie  is  baked.  .Lay 
plenty  of  frefh  butter  on  the  top,  put  on  the 
lid,  and  bake  it. 

Lobjlcr  Pie. 

Having  boiled  two  or  three  lobfiers,  take  the 
meat  out  of  the  tails,  and  cut  it  into  different 
pieces-  Then  take  out  all  the  fpawn,  and  the 
meat  of  the  claws ; beat  it  well  in  a mortar, 
and  feafon  it  with  pepper,  fait,  two  fpoonfuls  of 
vinegar,  and  a little  anchovy  liquor . Melt  half 
0 a pound 
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n pound  of  frefh  butter,  with  the  crumbs  of  a 
halfpenny  roll  rubbed  through  a fine  cullender, 
and  the  yolks  of  ten  eggs.  Put  a fine  puff- 
pafle  over  the  difh,  Jay  in  the  tails  firft,  and 
then  the  reft  of  the  meat  on  them.  Put  on  the 
lid,  and  bake  it  in  a flow  oven. 


To  drefs  a Turtle. 

Kill  your  turtle,  which  we  will  fuppofe  to 
be  of  about  thirty  pounds  weight,  the  night  be- 
fore you  intend  to  drefs  it.  Cut  off  the  head, 
and  let  it  bleed  three  or  four  hours.  Then  cut 
o the  fins,  and  the  callapeefrom  thecallapafh, 
and  take  care  you  do  not  burft  the  gall.  Throw 
a 1 the  10  wards  into  cold  water  ; but  keep  the 
guts  and  tripe  by  themfelves,  and  flip  them 
open  w,th  a penknife,  wall!  them  very  dean  in 
fcaldmg  water,  and  ferape  off  all  the  inward 
km.  As  you  do  them,  throw  them  into  cold 
water,  wadi  them  out  of  that,  and  put  them 
into  frelh  water,  and  let  them  lie  all  night, 
fo  ding  the  fins  and  edges  of  the  callapafh  and 
callapee.  Cut  the  meat  off  the  flioulders,  hack 
e bones,  and  fet  them  over  the  fire,  with  the 
fins,  in  about  a quart  of  water.  Put  in  a little 
niace,  nutmeg,  chyan,  and  fait.  Let  it  ftew 
about  three  hours,  then  ftrain  it,  and  put  the 
fins  by  for  ufe.  The  next  morning,  take  fome 

Snmaffy°rU  7 °ffthe  /houIde^  and  ^op 

it  finall,  as  for  faufages,  with  about  a pound  of 
beef  or  veal  fuet.  Seafon  with  mace,  nutmeg 
weet  marjoram,  parfley,  chyan,  and  fait  to 
your  tafte,  three  or  four  glaffes  of  M t 
wine,  and  fluff  it  under  the  two  flefhy  parts'of 
^ meat‘  If  y°u  haye  left,  % it  over,  to 

prevent 
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prevent  the  meat  from  burning.  Cut  the  re- 
mainder of  the  meat  and  fins  in  pieces,  about 
the  fize  of  an  egg;  feafon  it  pretty  high  with 
chyan,  fait,  and  a little  nutmeg,  and  put  into 
the  callapafh.  Take  care  that  it  be  fewed 
or  fecured  up  at  the  end,  to  keep  in  the  gravy. 
Then  boil  up  the  gravy,  and  add  more  wine,  if 
required,  and  thicken  it  a little  with  butter 
and  flour.  Put  fome  of  it  to  the  turtle,  and 
fet  it  in  the  oven,  with  a well  buttered  paper 
over  it  to  keep  it  from  burning ; and  when  it  is 
about  half  baked,  fqueeze  in  the  juice  of  one  or 
two  lemons,  and  Air  it  up.  The  callapafh,  or 
back,  will  take  half  an  hour  more  baking  than 
the  callapee,  which  two  hours  will  do.  The 
guts  mull  be  cut  in  pieces  two  or  three  inches 
long,  the  tripes  in  lefs,  and  put  into  a mug  of 
clear  water,  and  fet  in  the  oven  with  the  calla- 
pafh.  When  it  is  properly  drained  fronr  the 
water,  it  is  to  be  mixed  with  the  other  parts, 
and  fent  up  very  hot  to  table. 

To  dr  efs  a Mock  Turtle. 

Take  a calf’s  head,  feald  off  the  hair  as  from 
a pig,  then  clean  it,,  and  cut  off  the  horny  part 
in  thin  flices,  with  as  little  of  the  lean  as  pof- 
fible.  Chop  the  brains,  and  have  ready  between 
a quart  and  three  pints  of  ftrong  mutton  or  veal 
gravy,  with  a quart  of  Madeira  wine,  a large 
ipoonful  of  chyan,  a large  onion  cut  very  fmall, 
half  the  peel  of  a large  lemon  fhred  as  fine  as 
poffible,  a little  fait,  the  juice  of  four  lemons, 
and  fome  fweet  herbs  cut  fmall.  Stew  all  thefe 
together  till  the  head  is  very  tender,  which  will 
require  about  an  hour  and  a half.  Then  have 
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ready  the  back  {hell  of  a turtle,  lined  with  a 
pafle  made  of  flour  and  water,  which  muft  flrft 
be  fet  in  the  oven  to  harden,  then  put  in  the 
ingredients,  and  fet  it  in  the  oven  to  brown. 
When  that  is  done,  lay  the  yolks  of  eggs  boiled 
hard,  and  forcemeat  balls  round  the  top.  Some 
parboil  the  head  the  day  before,  take  out  the 
bones,  and  then  cut  it  into  flices. 


TO  DRESS  ROOTS  and  VEGETABLES. 

To  drefs  Cabbages. 

TTAVING  cut  your  cabbage  into  quarters, 
boil  it  in  plenty  of  water,  with  a handful 
of  fait.  When  it  is  tender  drain  it  on  a fieve, 
but  never  prefs  it.  Savoys  and  greens  are  boil- 
ed in  the  fame  manner ; but  they  fhould  be  al- 
ways boiled  by  themfelves. 

To  drefs  Brocoli. 

Strip  off  all  the  branches  till  you  come  to  the 
top  one,  and  then  carefully  peel  off  the  hard 
outiide  Ikin  that  is  on  the  flalks  and  little 
branches,  and  throw  them  into  water.  Throw 
a little  fait  into  a ftewpan,  and  put  in  your 
brocoli  as  foon  as  it  boils.  When  the  flalks  are 
tender,  it  will  then  be  enough.  Put  in  a piece 
of  toafled  bread,  dipped  in  the  water  the  bro- 
coli was  boiled  in,  at  the  bottom  of  your  di{h, 
..  and  put  your  brocoli  on  the  top  of  it.  Send  it 

up  to  table  laid  in  bunches,  with  butter  in  a 
boat. 


To 


j6B 


TO  DRESS  ROOTS 


To  drejs  Cauliflowers. 

Cut  off  the  ftalks,  but  leave  a little  green  on. 
Boil  them  in  fpring  water  and  fait,  and  about  a 
quarter  of  an  hour  wi'l  do  them  ; but  take  care 
that  they  do  not  boil  too  tall,  as  that  will  fpoil 
them.  Some  people  boil  them  in  milk  and 
water,  without  fait. 

To  drejs  Spinach. 

Spinach  mull  be  clean  picked,  and  waffled  in 
feveral  waters  Put  it  into  a faucepan  that  will 
juft  hold  it,  throw  a little  fait  over  it,  and  co- 
ver the  pan  dole,  but  put  no  water  in,  and 
fhake  the  pan  often  When  the  fpinach  is 
Shrunk,  and  fallen  to  the  bottom,  and  the  li- 
' quor  that  comes  out  of  it  boils  up,  it  is  enough. 
Throw  it  into  a clean  tieve  to  drain,  and  give 
it  a fqueeze  between  two  plates.  Put  it  oil  ai 
plate,  and  ferve  it  up  with  butter  in  a boat,  but 
never  pour  any  over  it.  Sorrel  is  ftewed  in  the 
fame  manner. 

To  drejs  French  Beans. 

If  vour  French  beans  a~e  not  very  fmall,  fplit 
and  quarter  them,  and  throw  them  into  fait 
and  water.  Boil  them  i’1  plenty  of  water,  with 
fome  fait,  and  take  them  up  as  foon  as  they  are 
tender.  All  forts  of  greens  fhould  boil  as  quick 
as  poflible,  as  it  prefer ves  their  colour. 

To  drefs  AJparagus. 

Having  feraped  your  alparagus,  tie  them  in 
bundles,  cut  them  even,  and  throw  them  into 
water.  Tie  them  up  into  little  bundles,  and 

put 
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cfofe,  and  fet  them  in  a dry  place.  It  will  keep 
good  a great  while,  if  made  agreeable  to  thcfe 
directions. 

To  pot  a Hare. 

Cafe  your  hare,  and  wafh  it  perfectly  clean. 
Then  cut  it  up  as  you  do  for  eating,  put  it  into 
a pot,  and  feafon  it  with  pepper,  fait,  and  m3ce. 
Put  on  it  a pound  of  butter,  tie  it  down  dole, 
and  bake  it  in  a bread  oven.  When  it  comes 
out,  pick  the  meat  clean  from  the  bones,  and 
pound  it  very  fine  in  a mortar,  with  the  fat 
from  your  gravy.  Then  put  it  clofe  down  in 
your  pots,  and  pour  clarified  butter  upon  it. 

To  collar  a Hare.  -V 

Having  boned  your  hare,  la^jflt  with  thick 
pieces  of  bacon,  and  feafon  it  with  fpices  and 
fait.  You  may  put  into  it  a forcemeat,  or  not, 
juft  as  vou  like.  Roll  it  up  very  tight,  and 
tie  it  fafte  together.  Braze  it  with  llices  of  veal, 
half  a pint  of  white  wine,  a pint  of  broth,  and 
cover  it  over  with  dices  of  bacon.  You  may 
put  fuch  meat  and  feafoning  to  make  jelly  fof 
the  braze  afterwards  as  you  like.  Serve  up  the 
hare  cold  with  it,  either  whole  or  in. dices. 

To  collar  Beef. 

Bone  a piece  of  a thin  dank  of  beef,  and  cut 
off  the  (kin.  Salt  it  with  two  ounces  of  fait— 
petre,  the  like  quantity  of  fal-prunella,  andalfo 
of  bay-falt,  half  a pound  of  coarfe  fugar,  and 
two  pounds  of  common  fait.  Beat  the  hard 
fairs  very  fine,  and  mix  all  together.  Turn  it 
every  day,  and  rub  it  well  with  the  brine  for 
eight  days ; then  take  it  out,  walh  it,  and  wipe 

F it 
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it  dry.  Take  a quarter  of  an  ounce  of  cloves, 
the  like  quantity  of  mace,  twelve  corns  of  all- 
fpice,  and  a nutmeg  beaten  very  fine,  with  a 
fpoonful  of  beaten  pepper,  a large  quantity  of 
chopped  patfley,  and  fome  fweet  herbs  (fired 
fine.  Sprinkle  this  mixture  on  the  beef,  and 
roll  it  up  very  tight  .}  then  put  a coarfe  cloth 
rour.d  it,  and  tie  it  very  tight  with  beggars  tape. 
Boil  it  in  a copper  of  water,  and,  if  it  is  a large 
collar,  it  will  take  fix  hours  boiling,  but  a fmall 
erne  will  be  done  in  five.  When  it  is  done, 
take  it  out,  and  put  it  into  a prefs;  but,  if  you 
have  not  that  convenience,  put  it  between  two 
boards,  with  a weight  on  the  uppermoft,  and 
let  it  remain  in  that  date  till  it  is  thoroughly 
cold  1 hen  take  it  out  of  the  cloth,  cut  it  into 
thin  dices,  lay  them  on  a di(h,  and  fend  them 
tip  to  table.  Raw  patfley  may  be  ufed  as  a gar- 
ni (h. 

Breaji  of  Mutton  collared . 

Take  a bread  of  mutton,  fkin  and  Lone  it, 
and  roll  it  up  in  a collar  like  a bread  of  veal. 
Put  a quait  .of  milk  and  a quarter  of  a pound  of 
butter  in  the  dripping-pan,  and  bade  the  meat 
with  it  well  while  it  is  rouding.  Put  fome  good 
gravy  into  the  dilh  and  into  a boat,  with  fome 
currant  jelly  in  another  hoat,  and  ferve  it  up. 

To  collar  a Breaji  of  Veal. 

Bone  the  fined  bread  of  veal  you  can  pro- 
cure, and  rub  it  over  with  the  yolks  of  two 
eggs;  dit'vv  oven  it  fome  crumbs  of  bread,  a 
little  grated  lemon  peel,  a little  peppei  and  fait, 
and  a handlul  ol  chopped  paifley.  Roll  it  up 

- hat'd, 
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hard,  and  bind  it  tight  with  packthread.  Wrap 
it  in  a cloth,  boil  it  an  hour  and  a half,  and 
then  take  it  up,  and  fet  it  to  cool.  As  foon  as 
it  has  cooled  a little,  take  off  the  cloth,  and  cut 
oft  the  packthread  carefully,  left:  you  open  the 
veal.  Cut  it  into  five  flices,  lay  them  on  a difh 
with  the  fweetbread  boiled,  and  cut  in  thin 
fl  1 ccs,  and  laid  round  them  with  ten  or  twelve 
forcemeat  balls.  Pour  your  white  fauce  over 
it,  and  garnifti  with  barberries  or  green  pickles. 
Make  your  white  fauce  in  the  following  man- 
ner. 1 ake  a pint  of  good  veal  gravy,  put  to  it 
a fpoonfui  of  lemon  pickle,  half  an  anchovy, 
a tea-fpoonful  of  mufhrooin  powder,  or  a few 
pickled  mufhrooms.  Give  it  a gentle  boil,. and 
then  put  in  half  a pint  of  cream,  and  the  yolks 
of  two  eggs  finely  beaten.  Shake  it  over  the 
n re  after  the  eggs  and  cream  are  in,  but  do  not 
let  it  boil,  as  that  will  curdle  it. 


To  collar  a Pg- 

Take  a fine  young  loading  pig,  kill  it  as  be- 
forcd'rc&ed,  dreft  off  the  hair,  and  draw  it. 

*lh  it  clean,  rip  it  open  from  one  end  to  the 
other,  and  take  out  all  the  bones  Rub  it  all  over 
'vith  pepper  and  fait,  a i.ttle  cloves  and  mace 
finely  beaten,  fix  fage  leaves,  and  fweet  Lerbs 
chopped  (mall.  Roll  up  your  pig  tight  and 
bmd  it  With  a fillet,  l' ill  the  pof  yot  mt^d 
to  boil  it  in  with  foft  water,  a bunch  of  fweet 
herbs,  fome  pepper-corns,  fome  cloves  mw 
a handful  of  fait,  and  a pint  of  vinegar.  When 
the  liquor  I, o,|s  put  m your  pig;  f,ol|  it  it 

IS  tender,  and  then  take  it  up.  When  it  i.  al- 
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moft  cold,  bind  it  over  again,  put  it  into  an 
earthen  pan,  pour  over  it  the  liquor  your  pig 
was  boiled  in,  and  always  keep  it  covered. 
When  you  want  it  for  ufe,  take  it  out  of  the 
pan,  untie  the  fillet  as  far  as  you  want  to  cut  it, 
and  then  cut  it  into  flices,  and  lay  them  in  your 
difli.  Garnifh  with  parfley,  and  fend  it  up  to 
table. 


PIES  AND  TARTS. 

To  make  Pajle  for  large  Pies. 

T>EFORE  we  enter  on  the  making  of  pies, 
it  may  not  be  improper  to  give  fome  in- 
ftructions  for  making  the  different  forts  of  pafle. 
The  method  of  making  Meat,  Poultry,  G ime, 
and  Fifh  Pies,  will  be  found  in  the  preceding 
•chapters,  under  the  heads  of  beef,  mutton,  &c. 

To  make  a good  pafte  for  large  pies,  put  the 
yolks  of  three  eggs  to  a peck  of  flour,  pour  in 
fome  boiling  water,  then  put  in  half  a pound 
of  fuet,  and  a pound  and  a half  of  butter.  Skim 
off  the  butter  and  fuet,  and  as  much  of  the  li- 
quor as  will  make  it  a light  good  cruft.  Work 
it  up  well,  and  roll  it  out. 

To  make  a P”ff  pojle. 

Rub  a pound  of  butter  into  a quarter  of  a 
peck  of  flour,  and  make  it  up  in  a light  pafte 
with  cold  water,  juft  ftifF  enough  to  work  it 
up.  Then  roll  it  out  about  as  thick  as  a crown 
piece,  and  put  a layerot  butter  all  over.  Sprinkle 
on  a little  flour,  double  it  up,  and  roll  it  out 
again.  Double  it,  and  roll  it  out  three  times, 
and  it  will  then  be  a good  puff-pafte. 


To 
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To  make  a Jhort  Cruft. 

Put  fix  ounces  of  butter  into  eight  of  flour, 
and  mix  it  up  with  as  little  water  as  poffible,  fo 
as  to  have  it  a ftiffifh  pafte.  Beat  it  well,  and 
roll  it  thin.  This  is  the  beft  cruft  for  all  tarts 
that  are  to  be  eaten  cold,  and  forpreferved  fruit. 
Bake  it  in  a moderate  ovon. 

To  make  a Pajie  for  Cuflards. 

Put  fix  ounces  of  butter  to  half  a pound  of 
flour,  the  yolks  of  two  eggs,  and  three  fpoon- 
fuls  of  cream.  Mix  them  together,  and  let 
them  ftand  a quarter  of  an  hour.  Then  work 
it  up  and  down,  and  roll  it  very  thin. 

1 

To  make  a Pajie  for  Tarts . 

Mix  three  quarters  of  a pound  of  butter  with 
one  pound  of  flour,  and  beat  it  well  with  a rol- 
ling pin. 

To  make  a crifp  Pajie  for  Tarts. 

Beat  the  white  of  an  egg  to  a ftrong  froth, 
put  in  by  degrees  four  ounces  of  double  refined 
fugar,  with  about  as  much  gum  as  will  lie  upon 
a flxpence,  beaten  and  lifted  fine.  Beat  it  half 
an  hour,  and  it  will  be  then  fit  for  ufe. 

Beef  Steak  Pie. 

Beat  force  rump  fteaks  with  a rolling-pin, 
and  then  feafon  them  with  pepper  and  fait  to 
your  palate.  Make  a good  cruft,  lay  in  your 
fteaks,  and  then  pour  in  as  much  water  as  will 
half  fill  the  difli.  Put  on  the  cruft,  (end  it  to 
the  oven,  and  let  it  be  well  leaked. 


A Lamb 
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A Lamb  P ef 

H.iving  cut  your  iamb  into  final!  pieces, fea- 
fon  it  with  pepper,  fair,  doves,  mace,  and  nut- 
meg, finely  beaten.  Make  a good  puff-pafte 
crull,  lay  it  into  your  dilh,  then  put  in  your 
meat,  and  ftrew  on  it  fome  ftoned  raifins  and 
currants  dean  walked,  and  add  fome  fugar. 
d hen  lay  on  fome  forcemeat  balls  madefweet, 
and,  if  in  the  fiummer,  you  may  put  in  fome 
artichoke  bottoms  boiled  ; but,  in  the  winter 
time,  you  may  ufe  fealded  grapes.  Add  to  thefe 
fome  Spanifh  potatoes  boiled,  and  cut  into 
pieces;  fome  candied  citron  and  orange,  fome 
lemon  peel,  and  three  or  four  blades  of  mace. 
Put  butter  on  the  top,  clofe  up  your  pie,  and 
bake  it.  Againft  it  is  done,  have  ready  the  fol- 
lowing. Mix  the  yolks  of  three  eggs  with  a 
pint  of  wine,  and  ftir  them  well  together  over 
the  fire  one  way,  till  it  is  of  a proper  thick nefi* 
Then  take  it  off,  put  in  fugar  enough  tofweeten 
it,  and  ftjueeze  in  the  juice  of  a lemon.  Raife 
the  lid  of  your  pie,  put  this  hot  into  it,  cldc  it 
up  again,  and  fend  it  to  table. 

To  make  a fine  facet  Veal  Pic . 

Seafon  your  veal  with  fait,  pepper,  cloves^ 
mace,  and  nutmeg,  all  beaten  fine.  Cut  your 
meat  into  little  pieces,  and  having  made  a good 
puff  pafte  cruft,  lay  it  into  your  difh.  Then 
lay  in  your  meat,  ftrew  on  it  fome  currants 
and  (lone  raifins  clean  wafhed,  and  fome  fugar. 
Then  Jay  on  it  fome  forcemeat  balls  made 
fweet,  tyid  in  the  fummer  fome  artichoke  bot- 
toms boiled,  and  fealded  grapes  in  the  winter. 


PIES  AND  TARTS. 


:io3 

Boil  Spanifh  potatoes  cut  in  pieces,  candied  ci- 
tron, candied  orange,  and  lemon  peel,  and 
three  or  four  blades  of  mace.  Put  burter  on 
the  top,  dole  up  your  pie,  and  hake  it.  Have 
ready  again  ft  ir  comes  out  of  the  oven,  a caudle 
thus  made.  Take  a pint  of  while  wine,  and 
mix  in  it  the  yolks  of  three  eggs;  ftir  it  well 
together  over  the  fire  one  way  all  the  time,  till 
it  be  thick.  Then  take  it  off,  ftir  in  fugar 
enough  to  (vyeeten  it,  and  fqueeze  in  the  juice 
of  a lemon.  Pour  it  hot  into  your  pie,  and 
dole  it  up  again. 

A favoury  Lamb  Pie. 

Cut  your  meat  into  pieces,  and  feafon  it  to 
your  palate  with. pepper,  fait,  mace,  cloves,  and 
nutmeg,  finely  beaten.  Having  made  a good 
puff-pafte.  cruft,  put  your  meat  into  it,  with  a 
iew  lamb-ftones  and  fweetbreads  feafoned  like 
your  meat.  Then  put  in  fame  oyfters  and 
forcemeat  balls,  hard  yolks  of  eggs,  and  the 
tops  of  alparagus  two  inches  long,  firft  boiled 
green.  Put  butter  all  over  the  pie,  put  on  the 
lid,  and  fet  it  in  a quick  oven  an  hour  and  a 
haL.  In  the  mean  time,  take  a pint  of  gravy, 
the  oyfter  liquor,  a gill  of  red  wine;  and  a little 
grated  nutmeg.  Mix  all  together  with  the 
volks  of  two  or  three  eggs  finely  beaten,  and 
keep  ftirring  it  one  way  all  the  time.  When 
it  boils  pour  it  into  your  pie,  put  oil  the  lid 
again,  and  fend  it  up  to  table. 

To  make  a Vcni/on  PaJIy, 

Bone  a neck  and  breaft  of  venifon,  and  fea- 
lon  thena  well  with  pepper  and  'fait.  Put  them 
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into  a deep  pan,  with  the  hefl  part  of  a neck  of 
mutton  fl iced  and  laid  over  them.  Pourinaglafs 
of  red  wine,  put  a coaife  pafte  over  it,  and  hake 
it  two  hours.  Then  lay  the  venifon  in  a difh, 
pour  the  gravy  over  it,  anil  put  on  it  a pound 
of  butter.  Make  a good  puff-paffe,  and  lay  it 
near  half  an  inch  thick  round  the  edge  of  the 
difh.  Roll  out  the  lid,  which  mud  he  a little 
thicker  than  the  pafte  on  the  edge  of  the  dilh, 
and  lay  it  on.  Then  roll  out  another  lid  pretty 
thin,  and  cut  it  into  dowers,  leaves,  or  what- 
ever form  you  pleafe,  and  lay  it  on  the  lid.  It 
may  be  eaten  either  hot  or  cold. 

A Chejhire  Pork  Pie. 

Skin  a loin  of  pork,  cut  it  into  {leaks,  and 
feafon  it  with  fait,  nutmeg,  and  pepper.  Make 
a good  cruft,  put  a layer  of  pork,  then  a layer 
of  pippins  pared  and  cored,  and  a little  fugar, 
enough  to  fweeten  the  pie,  and  then  a layer  of 
pork.  Put  in  half  a pint  of  white  wine,  lay 
fome  butter  on  the  top,  and  clofe  your  pie.  It 
will  take  a pint  of  wine,  if  your  pie  be  a large 
one. 

A Sucking  Pig  Pie. 

Having  boned  your  pig  thoroughly,  lard  the 
leg  and  ihoulders  with  bacon  leafoned  with 
fpices,  and  fweet  herbs  chopped.  Put  it  in  a 
raifed  cruft  of  its  own  length,  and  feafon  it  with 
fpices,  fweet  herbs  chopped,  and  a pound  of 
butter.  Cover  it  over  with  thin  dices  of  bacon, 
then  finifh  the  pie,  and  bake  it  about  three 
hours.  When  it  is  nearly  done,  add  to  it  two 
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glaffes  of  white  wine,  and  let  it  be  fervcd  up 
cold. 

To  make  an  Apple  Tart. 

Scald  eight  or  ten  large  codlings,  and  Ikin 
them  as  loon  as  they  are  cold.  Beat  the  pulp 
very  fine  with  a fpoon,  and  then  mix  the  yolks 
of  fix  eggs,  and  the  whites  of  four.  Beat  all  to- 
gether as  fine  aspoflible,  and  put  in  grated  nut- 
meg and  fugar  to  your  tafte.  Melt  fome  frelh 
butter,  and  heal  it  till  it  is  like  a fine  cream. 
Then  make  a fine  puff-paftc,  cover  a tin  patty- 
pan with  it,  and  pour  in  the  ingredients,  but 
do  not  cover  it  with  the  pafte.  Bake  it  a quar- 
ter of  an  hour,  then  flip  it  out  of  the  patty-pan 
on  a dilh,  and  ftrew  over  it  fome  fugar  finely 
beaten  and  lifted. 

To  make  an  Apple  Pie. 

Having  laid  a good  puff-palie  round  the  fides 
of  the  dilh,  pare  and  quarter  your  apples,  and 
and  take  out  the  cores.  Lay  a row  of  apples 
thick,  throw  in  half  the  fugar  you  intend  to 
ufe,  throw  over  it  a little  lemon-peel  minced 
fine,  and  fqueeze  over-  them  a little  lemon  ; 
fprinkle  in  a few  cloves,  and  then  put  in  the 
reft  of  your  apples  and  your  fugar.  Sweeten 
to  your  palate,  and  fqueeze  a little  more  lemon. 
Boil  the  peelings  of  the  apples  anti  the  cores  in 
water,  with  a blade  of  mace,  till  it  is  very  good. 
Strain  it,  and  boil  the  fvrup  with  a little  fugar, 
till  it  is  confiderably  reduced  in  quantity.  Pour 
•it  into  your  pie,  put  on  the  upper  cruft,  and 
bake  it.  You  may  beat  up  t!  e yolks  of  two 
eggs,  and  half  a pintof  cream,  with  a little  nut- 
meg and  fugar.  Put  it  ever  a ILw  fire,  and 
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keep  Airring  it  till  it  is  ready  to  boil.  Then 
take  off  the  lid,  and  pour  in  the  cream.  Cut 
the  cruft  into  little  three  corner-pieces,  ftick 
tjjem  about  the  pie,  and  fend  it  to  table  cold. 
You  may,  if  you  think  proper,  when  you 
make  pour  pie,  put  in  a little  quince  or  mar- 
malade. A pear  pie  may  be  made  in  the  fame 
manner,  but  you  rauft  omit  the  quince. 

"To  make  a Cedling  Pie. 

Take  fome  fmall  codlings,  put  them  into  a 
pan  with  fpring  water,  lay  vine  leaves  on  them, 
and  cover  them  with  a cloth,  wrapped  round 
the  cover  of  the  pan  to  keep  in  the  fleam.  As 
loon  as  they  grow  foft,  peel  them,  and  put  them 
in  the  fame  water  as  the  vine  leaves.  Hang 
them  high  over  the  fire  to  green,  and,  when- 
you  fee  them  of  a fine  colour,  take  them  out  of 
the  water,  and  put  them  into  a deep  dill),  with 
as  much  powder  or  loaf  fugar  as  will  fweeten 
them.  Make  the  lid  of  a rich  puff-pafte,  and 
bake  it.  When  it  comes  from  the  oven,  take 
off  the  lid,  and  cut  into  little  pieces,  like  ftp- 
pets,  and  ftick  them  rotmd  the  inftde  of  the 
pie,  with  the  points  upwards.  Then  make  a 
good  cuftard,  and  pour  it  over  your  pie.  Make 
your  cuftard  thus.  Boil  a pint  of  cream  with 
a ftick  of  cinnamon,  and  fugar  enough  to  make 
it  a little  fweet.  As  foon  as  it  is  cold,  put  in 
the  yolks  of  four  eggs  well  beaten,  fet  it  on  the 
fire,  and  keep  ftirring  it  till  it  grows  thick  ; 
but  take  care  not  to  let  it  boil,  as  that  will 
curdle  it.  Pour  this  into  your  pie,  pair  thin  a 
little  lemon,  cut  the  peel  like  ftraws,  and  lay  it 
on  the  top.  of  vour  pies.  - 
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To  make  a Cherry  Pie. 

Having  made  a good  cruft,  lay  a little  of  it 
round  the  fides  of  the  difh,  and  throw  fugar  at 
the  bottom.  Then  lay  in  your  fruit,  and  fome 
fugar  at  the  top.  You  may,  if  you  pleafe,  add 
fome  red  currants,  which  will  give  an  additional 
flavour  to  your  pie.  Then  put  on  your  lid, 
sand  bake  it  in  a flack  oven.  You  may  make 
plumb  or  goofeberry  pies  in  the  fame  manner?-. 

Orange  or  Lemon  Tarts. 

Having  rubbed  half  a dozen  large  oranges  or 
lemons  with  fait,  put  them  into  water,  with  a 
handful  of  fait  in  it,  for  two  days.  Then  change 
them  every  day  with  frefh  water,  without  fait, 
foi  a fortnight.  Boil  them  till  they  are  tender, 
and  then  cut  them  into  half  quarters  corner- 
wile  as  thin  as  poflible.  Take  half  a dozen  pip- 
pins, pared,  cored,  and  quartered,  and  put  them 
mto  a pint  of  water.  Let  them  boil  till  they 
break,  then  put  the  liquor  to  your  oranges  or 
lemons,  half  the  pulp  of  the  pippins  well  bro- 
ken, and  a pound  of  fugar.  Boil  thefe  toge- 
ther a quarter  of  an  hour,  then  put  it  into  a pot, 
and  fqueeze  into  it  the  juice  of  either  an  orange 
or  a lemon,  according  to  wnich  of  the  tarts  you 
intend  to  make.  1 wo  fpoonfuls  will  be  fuffi- 
cient  to  give  a proper  flavour  to  your  tart.  Put 
fine  thm  puff-pafte  into  your  patty-pans,  which 
mu  ft  be  fmall  and  fhallow.  Before  you  put 
your  tarts  into  the  oven,  take  a feather  or  brufh, 
and  rub  them  over  with  melted  butter,  and 
then  flft  fome  double-refined  fugar  over  them, 
which  will  form  a pretty  icing,  and  make  them 
have  a very  agreeable  appearance. 
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To  make  a Tart  de  Moi. 

Having  made  a puff-pafte,  lay  it  round  your 
difh,  and  then  put  in  a layer  of  bifcuit,  a layer 
of  butter  and  marrow,  and  then  a layer  of  all 
forts  of  fweetmeats,  or  at  leafl  as  many  as  you 
have,  and  continue  to  do  fo  till  yourdifh  is  full. 
Boil  a quart  of  cream,  and  thicken  it  with  four 
eggs,  and  a fpoonful  of  orange-flower  water. 
Sweeten  it  with  fugar  to  your  palate,  and  pour 
it  over  the  reft.  It  will  be  fufficiently  baked  in 
half  an  hour. 

To  make  a Mince  Pie. 

Boil  a neat’s  tongue  two  hours,  then  fkin  it, 
and  chop  it  as  fmall  aspoflible.  Chop  alfo  very 
fmall  three  pounds  of  beef  fuet,  three  pounds  of 
good  baking  apples,  four  pounds  of  currants, 
clean  walked,  picked,  and  well  dried  before  the 
fire,  a pound  of  jar-raifins  ftoned  and  chopped 
fmall,  and  a pound  of  powder  fugar.  Mix  them 
all  together  with  half  a pound  of  mace,  as  much 
nutmeg,  a quarter  of  an  ounce  of  cloves,  the 
fame  quantity  of  cinnamon,  and  a pint  of 
French  brandy.  Make  a rich  pufF-pafte,  and  as 
you  fill  up  the  pie,  put  in  a little  candied  ci- 
tron and  orange  cut  into  fmall  pieces. 

ji  Partridge  Pie. 

Trufs  two  brace  of  partridges  in  the  fam* 
manner  as  you  do  a fowl  for  boiling.  Put  fome 
lhalots  into  a marble  mortar,  with  fome  parfley 
cut  fmall,  the  liver  of  the  partridges,  and  twice 
the  quantity  of  bacon.  Beat  thefe  well  toge- 
ther, and  leafon  them  with  pepper,  fait,  and  a 
blade  or  two  of  macc.  When  thefe  are  all 
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pounded  to  a pafte,  add  to  them  fome  frefh 
mufhrooms.  Raife  the  cruft  for  the  pie,  and 
cover  the  bottom  of  it  with  the  lealomng.  I hen 
lay  the  partrides,  without  any  fluffing  in  them, 
and  put  the  remainder  of  the  feafoning  about 
the  Tides,  and  between  the  partridges.  Mix  to- 
gether fome  pepper  and  fait,  a little  mace,  fome 
lhalots  fhred  line,  frefh  mu fh rooms,  and  a little 
bacon  beat  fine  in  a mortar.  Strew  this  over 
the  partridges,  and  lay  on  fome  thin  fltces  of 
bacon.  Then  put  on  the  lid,  lend  it  to  the 
oven,  and  two  hours  will  bake  it.  When  it  is 
done,  remove  the  lid,  take  out  the  dices  of  ba- 
con, and  fkim  off  the  fat.  Pour  in  a point  of 
rich  veal  gravy,  fqueeze  in  the  juice  of  an 
orange,  and  fend  it  hot  to  table. 

7a  make  a Chicken  Pie. 

r 

Having  covered  the  bottom  of  yourdifh  with 
a puff-pafte,  upon  that,  round  the  Tides,  lay  a 
thin  layer  of  forcemeat.  Cut  two  fmall  chick- 
ens into  pieces,  and  leafon  them  high  with  pep- 
per and  fait.  Put  lome  of  the  pieces  into  the 
difh,  then  a fweetbread  or  two  cut  into  pieces, 
and  well  feafoned  ; a few  truffles  and  morels, 
fome  artichoke  bottoms  quartered,  yolks  of  eggs 
boiled  hard,  chopped  a little,  and  ftrewed  over 
the  top.  Then  put  in  a little  water,  and  co-  * 
ver  the  pie.  When  it  comes  from  the  oven, 
pour  in  a rich  gravy,  thickened  with  a little 
flour  and  butter.  You  may  add  frefh  mufh- 
rooms,  afparagus  tops,  and  cockfcombs,  if  you 
wifli  to  make  your  pie  richer. 
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A Giblct  Pie. 

Clean  two  pair  of  giblets  well,  and  pot  all 
but  the  livers  into  a faucepan,  wit!)  two  quarts 
of  water,  twenty  corns  of  whole  pepper,  three 
blades  of  mace,  a bundle  of  fweet  herbs,  and  a 
large  onion.  Cover  them  clofe,  and  let  them 
flew  very  gently  till  they  be  tender.  Cover 
your  difh  with  a good  cruft,  lay  at  the  bottom  a 
fine  rump  fteak,  feafoned  with  pepper  and  fait. 
Put  in  your  giblets,  with  the  livers,  and  drain 
the  liquor  they  were  ftewed  in.  Then  feafon 
it  with  fait,  and  pour  it  into  your  pie.  Put  on 
the  lid,  and  bake  it  half  an  hour. 

' A Pigeon  Pie . 

Having  picked  and  cleaned  your  pigeons  very 
nicely,  and  feafoned  them  with  pepper  and  fait', 
put  a large  piece  of  butter,  with  pepper  and 
fait,  into  each  of  their  bellies.  Then  cover 
your  dilh  with  a puff-pafte  cruft,  lay  in  your 
pigeons,  and  put  between  them  the  necks,  giz- 
zards, livers,  pinions,  and  hearts,  with  the  yolk 
of  a hard  egg,  and  a beef  fteak  in  the  middle. 
Put  as  much  water  as  will  nearly  fill  the  difh, 
lay  on  the  top- cruft,  and  bake  it  well, 

Duck  Pie,. 

Having  fcalded  two  ducks,  and  made  them 
very  clean,  cut  off' the  feet,  pinions,  necks,  and 
heads.  Take  out  the  gizzards,  livers,  and 
hearts,  pick  all  clean,  and  fcald  them.  Pick 
out  the  fat  of  the  inftde,  lay  a good  pufFpafte 
cruft  all  over  the  dilh,  feafon  the  ducks,  both 
inftde  and  out,  with  pepper  and  fait,  and  lay 
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them  in  the  difh,  with  the  giblets  at  each  end, 
properly  feafoned.  Put  in  as  much  water  as 
will  nearly  fill  the  pie,  lay  on  the  cruft,  and 

let  it  be  well  baked. 

• > / ' 

A Goofe  Pie. 

Having  quartered  your  goofe,  feafon  it  well 
with  pepper  and  fait,  and  lay  it  in  a raifed  cruft. 
Cut  half  a pound  of  butter  into  pieces,  and  put 
it  in  different  places  on  the  top.  Then  lay  on 
the  cruft,  and  fend  it  to  a moderately  heated 
oven  to  bake. 

A Rabbit  Pie. 

Quarter  a couple  of  young  rabbits  ; take  a 
quarter  of  a pound  of  bacon,  and  pound  it  in  a 
marble  mortar,  with  the  livers,  fome  pepper, 
fait,  a little  mace,  fome  parfley  cut  fmall,  fome 
chives,  and  a few  leaves  of  fvveet  bafil.  When 
thefe  are  all  finely  beaten,  make  the  pafte,  and 
cover  the  bottom  of  the  pie  with  the  feafoning. 
1 hen  put  in  the  rabbits,  pound  more  bacon  in 
a mortar,  and  with  it  fome  frcfti  butter.  Cover 
the  rabbits  with  this,  and  lay  over  it  fome  thin 
ilices  of  bacon.  Put  on  the  lid,  and  fend  it  to 
the  oven.  It  will  take  two  hours  baking.  When 
it  is  done,  remove  the  lid,  take  out  the  bacon, 
and  fcum  off  the  fat.  If  there  is  not  gravy 
enough  in  the  pie,  pour  in  fome  rich  mutton 
or  veal  gravy  boiling  hot. 

. 


PUD* 


i >■ 


112 


PUDDINGS. 


PUDDINGS. 

TT7E  need  not  here  mention,  that  the  cloth 
**  in  which  you  boil  puddings  Ihould  be 
perfe£fly  clean  ; but  it  may  not  be  amifs  to  tell 
the  cook,  that  the  cloth  Ihould  be  dipped  in 
boiling  water,  and  dredged  with  flour.  A bread 
pudding  may  be  tied  loole ; but  a batter  pudding 
m.u ft  be  tied  clofe,  and  no  pudding  mull  be  put 
into  the  pot  t-il!  the  water  bods.  Puddings  may 
be  boiled  in  a bafen  ; in  which  cafe,  butter  the 
baton,  and  let  it  have  plenty  of  water,  and  turn 
it  frequently.  As  foon  as  you  think  it  is  enough, 
take  it  out  of  the  pot,  and  Jet  it  ftand  a fhort 
time  to  cool.  1 hen  take  off  the  firing,  wrap 
the  cloth  round  the  bafon,  and  laying  the  difh 
over  it,  turn  the  pudding  into  it,  in  doing  which 
you  muft  take  care  ihat  you  do  not  break  the 
pudding,  as  every  light  pudding  is  very  liable  to 
that  accident.  In  making  a batter  pudding, 
begin  with  mixing  the  flour  well  with  a little 
milk,  after  which  gradually  put  in  the  ingre- 
dients, and  thus  your  pudding  will  be  perfectly 
fmooth,  and  without  lumps.  In  making  all 
forts  of  puddings,  ftrain  the  eggs  when  you 
beat  them,  fo  that  they  may  have  neither  tread- 
les nor  lumps  in  them.  Bread  and  cuftard  pud- 
dings that  are  to  be  baked  require  time,  and  a 
moderate  oven  to  raife  them;  but  batter  and 
rice  puddings  require  a quick  oven.  Before 
you  put  in  the  pudding,  remember  to  butter 
the  difh  or  pan. 


ui  Veal 


f UDDINGS. 


■'  I 13 


A Veal  Suet  Pudding. 

Cut  the  crumb  of  a three-penny  loaf  into 
fl ices.  Boil  and  pour  two  quarts  of  milk  on  the 
bread,  and  then  put  to  it  one  pound  of  melted 
veal  fuet.  Add  to  thefe  one  pound  of  currants, 
half  a nutmeg,  fix  eggs  well  mixed  together, 
and  lugar  to  your  tafte.  I his  pudding  may  be 
either  boiled  or  baked  ; but  take  care  to  butter 
well  the  infide  of  the  diHi.  » 

Beef  Steak  Pudding. 

Make  a good  cruft  with  dripping,  or  mutton 
fuet,  if  you  have  it,  Hired  fine.  Make  a thick: 
cruft,  take  a piece  of  fait  beef,  which  has  been 
twenty  four  hours  in  foft  water.  Seafon  it  with 
a little  pepper,  put  it  into  the  cruft,  roll  it  up 
clofe,  tie  it  in  a cloth,  and  boil  it.  If  it  be 
about  four  or  five  pounds,  boil  it  five  hours. 

Pork  Pudding. 

Having  made  a good  cruft  with  dripping  or 
mutton  fuet  Hired  fine,  take  apiece  of  fait  pork, 
which  has  been  twenty-four  hours  in  foft  wa- 
ter, and  feafon  it  with  a little  pepper.  Put  it 
into  the  cruft,  roll  it  up  clofe,  tie  it  in  a cloth, 
and  boil  it.  It  will  require  five  hours  boiling, 
if  it  be  about  four  or  five  pounds  weight.  You 
may  make  a mutton  pudding  in  the  fame  man- 
ner, only  cut  it  into  thin  fteaks,  feafon  them 
with  pepper  and  fait,  and  boil  it  three  hours,  if 
it  be  large  ; but  if  it  be  fmall,  two  hours  will 
do  it.  Indeed,  the  time  of  boiling  muft  be  re« 
gulated  by  the  fize  of  it. 
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A Hunting  Pudding. 

Beat  np  the  yolks  of  ten  eggs,  and  the  whites 
of  fix,  with  half  a pint  of  cream,  fix  fpoonluls 
of  flour,  a pound  of  beef  fuet  chopped  final!,  a 
pound  of  currants  well  walhed  and  picked,  a 
pound  of  jar  raifms  ftoned  and  chopped  fmall, 
two  ounces  of  candied  citron,  orange  and  le- 
mon, flired  fine,  two  ounces  of  fine  fugar,  a 
Ipoontyl  of  rofe-water,  a glafs  of  brandy,  and 
half  a nutmeg  grated.  Mix  all  well  together,, 
tie  it  up  in  a cloth,  and  boil  it  four  hours.  Re- 
member to  put  it  in  when  the  water  boils,  and 
keep  it  boiling  all  the  time. 

A Cujlard  Pudding. 

Boil  a pint  of  thick  cream,  with  a bit  of  cin- 
i nanion  in  it,  and  put  to  it  a quarter  of  a pound 
of  fugar.  When  it  is  cold,  put  to  it  the  volks 
of  five  eggs  wrell  beaten,  and  fiir  it  over  the  fire 
till  it  is  pretty  thick,  but  take  care  not  to  let 
it  boil.  When  it  is  quite  cold,  butter  a cloth 
well,  duff  it  with  flour,  tie  the  cuflard  up  in  it 
very  clofe,  and  boil  it  three  quarters  of  an  hour. 
When  you  take  it  up,  put  it  into  a bafon  to 
cool  a little,  untie -the  cloth,  lay  the  difli  on 
the  bafon,  and  turn  it  up.  You  will  break  the 
pudding,  if  you  do  not  take  off  the  cloth  care- 
fully. Grate  over  it  a little  fugar,  put  melted 
butter  and  a little  wine  in  a boat,  and  fend  it 
Mp  to  table. 

A boiled  Almond  Pudding. 

Take  a quart  of  cream,  a penny  loaf  grated, 
one  nutmeg,  fix  fpoonfuls of  flour,  half  a pound 
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of  almonds  blanched  and  beat  fine,  half  a dozen 
bitter  almonds,  ftrain  into  them  two  eggs  weil 
beaten,  put  in  fugar  to  your  tafte,  anu  add  a 
little  biandy.  Boil  it  half  an  hour,  pour  round 
it  melted  butter  and  wine,  and  fttck  it  with  flit 
and  blanched  almonds. 

An  Almond,  Pudding  baked. 

Boil  the  Ikins  of  two  lemons  till  they  are 
very  tender,  and  then  beat  them  very  fine.  Beal 
half  a pound  of  almonds  in  rofe-water,  and  a 
pound  of  fugar,  very  fine.  Then  melt  half  a 
pound  of  butter,  and  let  it  (land  till  it  is  quite 
Cold.  Beat  the  yolks  of  eight  eggs,  and  the 
whites  of  four.  Mix  them,  and  beat  them  all 
together,  with  a little  orange  flower  water,  and 
fend  it  to  the  oven  to  hake. 

An  Apple  Pudding  baked . 

Boil  and  pound  well  half  a pound  of  apples, 
and  mix  half  a pound  of  butter  well  beaten 
with  them  before  they  are  cold.  Put  to  them 
fix  eggs  with  their  whites,  well  beaten  and 
Brained,  half  a pound  of  fugar  pounded  and 
fifted,  and  the  rinds  of  two  lemons  well  boiled 
and  beaten.  Shift  the  peel  into  clean  water 
twice  in  the  boiling ; then  put  a thin  cruft  at 
the  bottom  and  rims  of  your  dilh,  and  bake  it 
half  an  hour. 

A Bread  Pudding. 

Boil  half  a pint  of  milk  with  a little  cinna- 
mon, four  eggs  well  beaten,  the  rind  of  a lcm*n 
grated,  half  a pound  of  fuet  chopped  fine,  and 
as  much  bread  as  neceifary.  Pour  your  milk 
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on  the  bread  and  fuet,  keep  mixing  it  till  cold, 
then  put  in  the  lemon-peel,  the  eggs,  a little 
fugar,  and  fome  nutmeg  grated  fine.  You  may 
either  boil  or  bake  this  pudding. 

A Rice  Pudding . 

Having  put  a quarter  of  a pound  of  rice  into 
a faucepan,  with  a quart  of  new  milk,  and  a 
flick  of  cinnamon,  ftir  it  often  to  prevent  it 
flicking  to  the  pan.  When  it  is  boiled  to  a pro- 
per thicknefs,  pour  it  into  a pan,  ftir  in  a quar- 
ter of  a pound  of  frefh  butter,  and  fweeten  it  to 
your  tafte.  Grate  in  half  a nutmeg,  add  three 
or  four  fpoonfuls  of  rofe  water,  and  ftir  them 
all  well  together.  When  it  is  cold,  beat  all  up, 
eight  eggs,  with  half  the  whites.  Then  butter 
a difli,  pour  it  in,  and  bake  it,  with  a puffpafte 
all  over  the  difli. 

A plain  cheap  Rice  Pudding. 

Tie  in  a cloth  a quarter  of  a pound  of  rice, 
half  a pound  of  raifins  Honed,  and  boil  them 
two  hours;  but  take  care,  when  you  tie  it, 
that  you  give  the  rice  a good  deal  of  room  to 
fwell.  When  it  is  enough,  turn  it  into  a difli, 
and  pour  over  it  melted  butter  and  fugar,  with 
a little  nutmeg  grated  in  it. 

A ground  Rice  Pudding. 

Having  boiled  a quarter  of  a pound  of  ground 
rice  in  water  till  it  is  toft,  beat  the  yolks  of 
four  eggs,  and  put  to  them  a pint  of  cream,  a 
quarter  of  a pound  of  fugar,  and  a quarter  of  a 
pound  of  butler.  Mix  them  all  w 11  together, 
and  either  boil  or  bake  it.  You  may  put  in 
currants  and  fweetmeats,  if  you  pleafe. 

A Batter 
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A Batter  Pudding. 

Beat  up  the  yolks  of  fix  eggs  and  the  whites 
of  three,  and  nux  them  with  a quarter  of  a pint 
of  milk.  Put  to  it  the  remainder  of  a quart  of 
milk,  fix  fpoonfuls  of  flour,  a tea-fpoonful  of 
fait,  and  one  of  beaten  ginger.  Mix  them  all 
together,  boil  them  an  hour  and  a quarter,  and 
pour  melted  butter  over  the  pudding.  You 
may,  if  you  pleafe,  put  in  half  a pound  of 
prunes  or  currants,  and  two  or  three  more  eggs. 

A Marrow  Pudding. 

Having  grated  a penny  loaf  into  crumbs, 
pour  on  them  a pyjt  of  boiling  hot  cream.  Cut 
very  thin  a pound  of  beef  marrow,  beat  four 
eggs  well,  artd  tl^pn  put  in  a glafs  of  brandy, 
with  fugar  and 'nutmeg  to  your  tafle.  Mix 
them  all  well  together,  and  either  boil  or  bake 
it.  Three  quarters  of  an  hour  will  do  it.  Cut 
two  ounces  of  citron  very  thin,  and,  when  you 
ferve  it  up,  ftick  them  all  over  it. 

An  Orange  Pudding. 

Boil  the  rind  of  a Seville  orange  very  foft, 
and  beat  it  in  a marble  mortar,  with  the  juice. 
Put  to  it  two  Naples  bifeuits  grated  very  fine, 
half  a pound  of  butter,  a quarter  of  a pound  of 
fugar,  and  the  yolks  of  fix  eggs.  Mix  them  well 
together,  lay  a good  puflf-pafte  round  the  edge 
of  the  difh,  and  bake  it  half  an  hour  in  a gentle 
oven.  A lemon  pudding  is  made  in  the  fame 
manner,  only  ufing  lemon  inflead  of  orange. 
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A Goofeberry  Pudding . 

Scald  a pint  of  green  goofeberries,  and  rub 
them  through  a tieve.  Put  to  them  half  a 
pound  of  fugar,  an  equal  quantity  of  butter, 
two  or  three  Naples  bifeuits,  and  foureggS  well 
beaten.  Mix  it  well,  and  bake  it  half  an  hour. 

A green  Codling  Pudding. 

Green  about  a quart  of  codlings  as  for  a pie, 
and  rub  them  through  a hair  fieve,  with  as 
much  of  the  juice  of  beets  as  will  green  your 
pudding.  Put  in  the  crumb  of  a halfpenny  loaf, 
half  a pound  of  butter,  and  three  eggs  well 
beaten.  Beat  them  all  together,  with  half  a 
pound  of  fugar,  and  two  lpoontuls  of  cyder. 
Lay  a good  pafte  round  the  rim  of  thedilh,  and 
pour  in  the  pudding. 

A Quaking  Pudding. 

Boil  a quart  of  cream,  and  let  it  (land  till 
almoft  cold.  Beat  four  eggs  a full  quarter  of 
an  hour,  with  a fpoonful  and  a half  of  flour, 
and  then  mix  them  with  your  cream.  Add 
fugar  and  nutmeg  to  your  palate,  tie  it  clofe 
up  in  a cloth  well  buttered,  let  it  boil  an  hour, 
and  then  turn  it  carefully  out. 

A Spoonful  Pudding , 

To  a fpoonful  of  flour,  and  a fpoonful  of 
cream  or  milk,  put  an  egg,  a little  nutmeg, 
ginger,  and  fait.  Mix  all  together,  with  a few 
currants,  if  you  choofe,  and  boil  it  in  a wooden 
diih  half  an  hour. 
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A York/hire  Pudding. 

Beat  up  five  eggs  in  a quart  of  milk,  and  mix 
them  with  flour  till  it  is  of  a good  pancake  hat- 
ter, and  very  fmooth.  Put  in  a little  fait  and 
fome  grated  nutmeg  and  ginger.  Butter  a drip- 
ping or  frying-pan,  and  put  it  under  a piece  of 
beef,  mutton,  or  a loin  of  veal,  that  is  roafting, 
and  then  put  in  your  hatter.  When  the  top- 
fide  is  brown,  cut  it  in  fquare  pieces,  turn  it, 
and  let  the  under  fide  be  brown.  Put  it  in  a 
hot  dilh,  as  clear  from  fat  as  you  can,  and  feud 
it  hot  to  table. 

A Potatoe  Pudding. 

Having  boiled  a quarter  of  a pound  of  pota- 
toes till  they  are  loft,  peel  them,  and  math 
them  with  the  back  of  a fpoon,  and  rub  them 
through  a fieve  to  have  them  fine  and  fmooth. 
Then  take  half  a pound  of  butter  melted,  half 
a pound  of  fine  fugar,  and  beat  thefn  wtll  toge- 
ther till  they  are  fmooth.  Sor  lix  eggs,  well 
beaten,  into  a glafs  of  lack  or  brandy  ; and,  if 
you  think  proper,  you  may  put  in  half  a pint 
of  currants  Boil  it  half  an  hour.  Pour  over 
it  melted  butter,  with  a glafs  of  wine  in  it,  and 
fweeten  it  with  fugar. 

Apple  Dumplings. 

Pare  and  take  out  the  cores  of  your  apples, 
fill  the  hole  with  quince,  orange  marmalade, or 
fugar,  which  you  like  beft.  Then  take  a piece 
of  cold  parte,  and  make  a hole  in  it,  as  if  you 
were  going  to  make  a pie.  Lay  in  your  apple, 
and  put  another  pieceof  paflein  the  lame  form, 
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and  clofe  it  up  round  the  Tide  of  your  apple. 
This  is  much  preferable  to  the  method  of  ga- 
thering it  in  a lump  at  one  end.  Tie  it  in  a 
cloth,  and  boil  it  three  quarters  of  an  hour. 

Damafcene  Dumplings. 

Make  a good  hot  pafte  cruft,  roll  it  pretty 
thin,  lay  it  in  a bafon,  and  put  in  as  many  da- 
mafcenes  as  you  pleafe.  Wot  the  edge  of  the 
pafte,  and  clofe  it  up.  Boil  it  in  a cloth  an  hour. 
Pour  melted  butter  over  it,  grate  fugar  round 
the  edge  of  the  difh,  and  lend  it  up  to  tabic 
whole. 

Hard  Dumplings. 

Make  a. little  fait,  flour,  and  water,  into  a 
pafte,  and  roll  them  in  balls  the  fxze  of  a tur- 
key’s egg.  Roll  them  in  a little  flour,  throw 
them  into  boiling  water,  and  half  an  hour  will 
boil  them.  If  you  choofe  it,  you  may  put  into 
them  a few  currants.  They  are  bell  boiled 
with  a good  piece  of  beef. 

Norfolk  Dumplings. 

* Make  half  a pint  of  milk,  two  eggs,  and  a 
little  fait,  into  a good  thick  batter  with  flour. 
Drop  your  batter  into  a faucepan  of  boiling 
water,  and  two  or  three  minutes  will  boil  them. 
Be  particularly  careful  that  the  water  boils  fall 
when  you  put  the  batter  in.  Then  throw 
them  into  a lieve  to  drain,  turn  them  into  a 
d'rfh,  and  ftir  a piece  of  frefti  butt*r  into  them. 

A Millet  Pudding. 

Spread  a quarter  of  a pound  of  butter  at  the 

bottom  of  a difh,  and  lay  into  it  fix  ounces  of 
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millet,  and  a quarter  of  a pound  of  fugar.  Pour 
over  it  three  pints  of  milk,  and  fend  it  to  the 
oven. 

A Plumb  Pudding. 

Of  fuet,  currants,  and  raifins  ftoned,  take 
one  pound  of  each,  the  yolks  of  eight  eggs*  and 
the  whites  of  four ; the  crumb  of  a penny  loaf 
grated,  one  pound  of  flour,  half  a nutmeg,  a 
tea-fpoonful  of  grated  ginger,  a little  lalt,  and  a 
fmall  glafs  of  brandy.  Firft  beat  the  eggs,  and 
then  mix  them  with  fome  milk.  Add  the  flour 
and  other  ingredients  by  degrees,  and  as  much 
more  milk  as  may  be  neceflfary.  It  muft  be 
very  thick  and  well  ftirred,  and  will  take  five 
hours  boiling. 

A Suet  Pudding. 

Shred  a pound  of  fuet  fine,  take  a quart  of 
milk,  four  eggs,  two  tea-fpoonfuls  of  grated  gin- 
ger, a little  fait,  and  flour  enough  to  make  it  a 
thick  batter.  It  muft  be  boiled  two  hours. 
They  may  be  alfo  made  into  dumplings,  when 
half  an  hour  will  be  fufficient  to  boil  them. 

Tcajl  Dumplings. 

Having  made  a light  dough,  as  for  bread, 
with  flour,  water,  yeaft,  and  fait,  cover  it  with 
a cloth,  and  fet  it  half  an  hour  before  the  fire. 
Make  the  dough  into  little  round  balls,  as  big 
as  A large  hen’s  egg,  flatten  them  with  your 
hand,  put  them  into  a faucepan  of  boiling  wa- 
ter, and  a few  minutes  wift  do  them.  Take 
care  that  they  do  not  fall  to  the  bottom  of  the 
pot  or  faucepan,  as  that  will  make  them  heavy, 
and  be  fure  to  keep  the  water  boiling  all  the 
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time.  When  they  are  enough,  take  them  up, 
and  lay  them  in  your  difh,  with  melted  butter 
in  a boat.  The  dough  you  get  at  the  baker’s 
will  do  as  well,  and  lave  you  the  trouble  of 
jnakiug  it  yourfelf. 

“To  make  Black  Buddings. 

Boil  a peck  of  groats  half  ai>  hour  in  water, 
then  drain  them,  and  put  them  into  a clean  tub 
or  large  pan.  Then  kill  your  hog,  and  fave 
two  quarts  of  the  blood  ; and  keep  flirting  the 
blood  till  it  is  quite  cold.  Then  mix  it  with 
your  gioats,  and  flir  them  well  together.  Sea- 
son with  a large  fpoonful  of  fait,  a quarter 
of  an  ounce  of  cloves,  mace,  and  nutmeg 
together,  an  equal  quantity  of  each.  Dry 
them,  beat  them  well,  and  mix  all  together. 
Take  a little  winter  lavory,  fweet  marjoram, 
•thyme,  and  penny  royal,  A ripped  of  the  flalks, 
and  chopped  very  fine,  jufl  enough  to  feafon 
them,  and  give  them  a flavour,  but  no  more. 
The  next  day,  take  the  leaf  of  the  hog,  and  cut 
it  into  dice,  wafh  the  guts  veiy  clean,  then  tie 
one  end,  and  begin  to  fill  them.  Mix  in  the 
fat  as  you  fill  them,  and  be  fure  to  put  in  plenty 
of  fat.  Fill  the  (kins  three  parts  full,  tie  the 
other  end,  and  make  your  pudding  what  length 
you  pleafe.  Prick  them  with  a pin,  and  put 
them  in  a kettle  of  boiling  water.  Boil  them 
•foftly  an  hour,  and  put  them  on  clean  ftraw  to 
drain  and  dry. 

Peas  Pudding. 

As  foon  as  the  peas  are  boiled  tender,  take 
them  up,  untie  them,  and  Air  in  a good  piece 
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of  butter,  a little  fait,  and  a good  deal  of  beaten 
pepper.  Then  tie  it  up  again,  bo.l  it  an  hour 
longer,  and  it  will  be  ready  to  feive  up. 

A Hajly  Pudding. 

To  a pint  of  cream,  and  the  fame  quantity 
of  milk,  put  a little  fait,  and  fweeten  it  with 
loaf  fugar.  Make  it  noil,  and  then  nut  in  fome 
fine  flour,  and  keep  it  continual! \ ftirring  while 
you  are  putting  in  the  flour,  ill  it  ii>  thick 
enough,  and  fufficiently  boiled.  Pour  it  outs 
and  Hick  the  top  full  of  little  bits  of  butter. 

A Sago  Pudding. 

Boil  two  ounces  of  fago  with  fome  cinna- 
mon, and  a bit  of  lemon  peel,  till  it  is  foft  and 
thick.  Grate  the  crumb  of  a halfpenny  roll, 
put  to  it  a glafs  of  red  wine,  four  ounces  of 
chopped  .narrow,  the  yolks  of  lour  eggs  well 
beaten  and  lugar  to  your  tafle.  When  the 
fa  o is  cold,  put  thefe  ingredieins  to  it,  and  mix 
it  all  well  together.  Bake  it  with  a putf-pafte  ; 
and,  when  it  comes  from  the  oven,  cut  citron 
into  pieces,  and  blanched  almonds  into  flips,  and 
flick  them  over  the  pudding. 

A Vermicelli  Pudding . 

Having  boiled  a quarter  of  a pound  of  ver- 
micelli in  a pint  of  milk  till  it  is  folt,  with  a 
flick  of  cinnamon,  take  out  the  cinnamon,  and 
p it  in  half  a pint  of  cream,  a quarter  of  a pound 
of  butter  melted,  and  a quarter  of  a pound  of 
fugar,  with  the  yolks  of  four  eggs  well  beaten. 
Bake  it,  without  a pafte,  in  an  earthen  difh. 
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TN  making  any  kind  of  foups  in  which  herbs 
are  ufed,  remember  to  lay  the  meat  in  the 
bottom  of  your  pan,  with  a large  lump  of  but- 
ter. Having  cut  the  roots  and  herbs  fmall, 
ftrew'  them  ever  the  meat,  and  let  the  p3n  on  a 
very  flow  fire.  This  will  draw  all  the  virtues 
out  of  the  different  ingredients,  will  produce  a 
good  gravy,  and  a very  different  effect  in  point 
of  flavour,  than  if  at  firfl  you  had  put  in  the 
water.  Fill  your  pan  with  water  as  foon  as  the 
gravy  is  almoft  dried  up.  Take  off  the  fat  as 
foon  as  it  begins  to  boil,  and  then  fellow  the  di- 
rections for  making  the  fort  of  foup  you  w'ifh 
to  have.  Green  peafe,  intended  for  foup,  re- 
quire hard  water ; but  foft  water  is  preferable 
for  old  peafe  foup.  In  making  white  foup.  let 
it  be  taken  off  the  fire  before  you  put  in  the 
cream.  As  foups  are  foon  cold,  alwavs  difh 
them  up  the  laft  thing.  Take  care  that  all  the 
greens  and  herbs  you  ufe  in  foups  are  well 
walked  and  clean  picked,  and  that  any  one 
thing  has  not  a predominant  tafte  over  another, 
but  that  it  has  a fine  agreeable  relifli,  and  that 
all  the  taftes  be  united. 

Gravy  Soup , or  Soupe  Saule. 

Put  at  the  bottom  of  a ftewpan  fix  good 
rafhers  of  lean  ham,  then  put  over  them 
three  pounds  of  lean  beef,  and  cover  the  beef 
with  three  pounds  of  lean  veal,  fix  onions  cut 
in  dices,  two  carrots,  and  two  turnips  fliced, 
two  heads  of  celery,  a bundle  of  fweet  herbs, 
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fix  cloves,  and  two  blades  of  mace.  Put  a little 
water  at  the  bottom,  draw  it  very  gently  till  it 
flicks,  and  then  put  in  a gallon  of  boiling  wa- 
ter. Let  it  flew  two  hours,  feafon  it  with  fait, 
and  drain  it  off.  Then  have  ready  a carrot  cut 
in  fmall  pieces  of  two  inches  long,  and  about  as 
thick  as  a goofe  quill,  a turnip,  two  heads  of 
leeks,  two  heads  of  celery,  two  heads  of  endive, 
cut  acrofs,  two  cabbage  lettuces  cut  acrofs,  a 
little  forrel  and  chervil.  Put  them  into  a dew- 
pan,  and  fweat  them  gently  a quarter  of  an 
hour.  Then  put  them  into  your  loop,  and  boil 
it  up  gently  for  ten  minutes.  Put  it  into  your 
tureen,  with  the  crud  of  a French  roll. 

Vermicelli  Soup. 

Having  put  four  ounces  of  butter  into  a large 
toding-pan,  cut  a knuckle  of  veal  and  a fcrag 
of  mutton  into  fmall  pieces  about  therfize  of 
walnuts.  Slice  in  the  meat  of  a lhank  of  ham, 
with  three  or  four  blades  of  mace,  two  or  three 
carrots,  two  parfnips,  two  large  onions,  with  a 
clove  duck  in  at  each  end.  Cut  in  four  or  five 
heads  of  celery  walhed  clean,  a bunch  of  fweet 
herbs,  eight  or  ten  morels,  and  an  anchovy. 
Cover  the  pan  clofe,  and  fet  it  over  a dow  fire, 
without  any  water,  till  the  gravy  is  drawn  out 
of  the  meat.  Then  pour  the  gravy  into  a pot 
or  baton,  let  the  meat  brown  in  the  fame  pan  ; 
but  take  care  it  does  not  burn.  Then  pour  irt 
four  quarts  of  water,  and  let  it  boil  gently  till 
it  is  waded  to  three  pints.  Then  drain  it,  and 
put  the  gravy  to  it.  Set  it  on  the  fire,  add  to 
it  two  ounces  of  vermicelli,  cut  the  meed  part 
of  a head  of  celery,  put  in  chyan  pepper  and 
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faJt  to  your  tafte,  and  let  it  boil  about  four  mi- 
nutes. If  it  is  not  of  a good  colour,  put  in  a 
little  browning,  lay  a French  roll  in  the  foup- 
difh,  pour  in  the  foup  upon  it,  and  lay  fume 
of  the  vermicelli  over  it. 

Soup  CreJJy. 

Cut  a pound  of  lean  ham  into  final!  bits, 
and  put  it  at  the  bottom  of  a ftewpan,  with  a 
French  roll  cut  and  put  over  it.  Cut  two  do- 
zer, heads  of  celery  fmall,  fix  onions,  two  tur- 
nips, one  carrot,  cut  and  walhed  vei\  clean, fix 
cloves,  four  blades  of  mace,  and  two  handfuls 
of  watcr-creffes.  Put  them  all  into  a Oewpan, 
with  a pint  of  good  broth.  Cover  them  cloie, 
and  Iweat  them  gently  for  twenty  minutes  ; 
then  fill  it  i p with  veal  broth,  and  Few  it  tour 
hours.  Rub  it  through  a fine  ficve,  put  it  in 
your  pan  again,  and  feafon  it  with  fait  and  a 
little  chyan  pepper.  Give  it  a fnnmer  up,  and 
fend  it  hot  to  table,  with  iome  French  roll 
toafted  hard  in  it.  Boil  a handful  of  creffes  in 
water  till  tender,  and  put  it  over  the  bread. 

Soup  and  Bouillie. 

Put  into  a ftewpan  five  pounds  of  brifket  of 
beef  rolled  tight  with  a tape,  with  four  pounds 
of  the  leg  of  mutton  piece  of  beef,  and  about 
feven  or  eight  quarts  of  water.  Boil  thefe  up 
as  quick  as  poffible,  and  fkim  it  very  clean. 
Add  a large  onion,  fix  or  feven  cloves,  fome 
whole  pepper,  two  or  three  carrots,  a turnip  or 
two,  a leek,  and  two  heads  cf  celery.  Cover  it 
clofe,  and  flew  it  gently  fix  or  feven  hours. 
About  an  hour  before  dinner,  Brain  the  ioup 
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through  a piece  of  dimity  that  has  been  dipped 
in  cold  water,  putting  the  rough  line  upwards. 
Have  ready  boiled  carrots,  cu  ] ike  little  wheels, 

' turnips  cut  in  balls,  fpmach.  a lit  le  chervil  and 
forrel,  two  heads  of  endive,  and  one  or  two  of 
celery  cut  in  pieces.  Pur  thcle  i tto  a tureen, 
with  a Dutch  loaf,  or  a French  roll  dne  !,  af- 
the  crumb  is  taken  out.  Pour  the  fouo  to  thefe 
boiling  hot,  and  add  a little  ^ a It  an  I c'ivnn. 
Take  the  tape  off  the  bouillie,  and  fcve  it  m a 
feparate  dilh  ; m allied  turnips,  and  diced  car- 
rots, in  two  little  dirties.  The  turnips  and  -ar- 
rets rtiould  be  cut  with  an  mftrument  that  may 
be  bought  for  that  purpofe. 

Macaroni  Soup. 

Take  three  quarts  of  ftrong  broth,  and  one 
of  gravy,  and  mix  them.  Boil  half  a pound  of 
fmall  pipe  macaroni  in  three  quarts  of  water, 
with  a little  butter  in  it,  till  it  is  tender.  Then 
ftrain  it  through  a fieve.  Cut  it  into  pieces  of 
about  two  inches  in  length,  put  it  into  your 
foup,  and  boil  it  up  ten  minutes.  Send  it 
to  table  in  a tureen,  with  the  cruft  of  a French 
roll  toafted. 

Dauphin  Soup. 

Put  a few  flices  of  lard  at  the  bottom  of  a 
faucepan,  fome  diced  ham  and  veal,  three  oni- 
ons fliced,  and  a carrot  and  parlnin.  Soak  it 
over  the  fire  till  it  catches,  then  add  weak  broth 
or  boiling  water,  and  boil  it  on  a flow  fire  till 
the  meat  is  done.  Pound  the  breaft  of  a roafted 
fowl,  fix  yolks  of  hard  eggs,  and  as  many  fweet 
almonds.  Strain  your  broth.  Soak  your  bread 
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in  broth  till  it  is  tender,  warm  your  cull  is  with- 
out boiling,  and  mix  it  with  as  much  broth  as 
'Will  give  it  a pretty  thick  confiflence. 

Soup  d la  Reine. 

To  a knuckle  of  veal,  and  three  or  four 
pounds  of  lean  beef,  put  fix  quarts  of  water, 
with  a little  fait.  Skim  it  well  as  foon  as  it 
boils,  and  then  put  in  fix  large  onions,  two  car- 
rots, a head  or  two  of  celery,  a parfnip,  one 
leek,  and  a little  thyme.  Boil  them  all  toge- 
ther till  the  meat  is  boiled  quite  down,  then 
{train  it  through  a hair  fieve,  and  let  it  ftand 
about  half  an  hour.  Then  fkim  it  well,  and 
clear  it  off  gently  from  the  fettlings  into  a clean 
pan.  Boil  half  a pint  of  cream,  and  pour  it  on 
the  crumb  of  a halfpenny  loaf,  and  let  it  foak 
well.  Blanch  and  beat  half  a pound  of  almonds 
as  fine  as  poflible,  putting  in  now  and  then  a 
little  cream  to  prevent  them  oiling.  Then  take 
the  yolks  of  fix  hard  eggs,  and  the  roll  that  is 
foaked  in  the  cream,  and  beat  them  all  together 
quite  fine.  Then  make  your  broth  hot,  and 
pour  it  to  your  almonds.  Strain  it  through  a 
fine  hair  fieve,  rubbing  it  with  a fpoon  till  the 
goodnefs  is  gone  through  into  a ftewpan,  and 
add  more  cream  to  make  it  white.  Set  it  over 
the  fire,  keep  fiirring  it  till  it  boils,  fkim  off  the 
froth  as  it  rifes,  and  foak  the  tops  of  two  French 
rolls  in  melted  butter,  in  a fiewpan,  till  they  are 
crifp,  but  not  brown.  Then  take  them  out  of 
the  butter,  and  Jay  them  in  a plate  before  the 
fire.  A quarter  of  an  hour  before  you  fend  it 
to  table,  take  a little  of  the  hot  foup,  and  put 
it  to  the  roll  in  the  bottom  of  the  tureen.  Put 
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your  foup  on  the  fire,  keep  ftirring  it  till  ready 
to  boil,  then  put  it  into  your  tureen,  and  ferve 
h up  hot.  Be  careful  to  take  all  the  fat  off'  the 
broth  before  you  put  it  to  the  almonds,  or  it 
will  fpoil  it,  and  take  care  it  does  not  curdle. 

Tranfparent  Soup. 

Take  a leg  of  veal,  cut  the  meat  from  it  inter 
fmall  pieces,  and  break  the  bone  into  feveral 
bits.  Put  the  meat  into  a large  jug,  and  the 
bones  at  top,  with  a bunch  of  fweet  herbs,  a 
quarter  of  an  ounce  of  mace,  and  half  a pound 
of  Jordan  ajmonds  finely  blanched  and  beaten. 
Pour  on  it  four  quarts  of  boiling  water,  and  let 
it  ftand  all  night,  covered  clofe.  by  the  fire  fide. 
The  next  dav  put  it  into  a well-tinned  fauce- 
pan,  and  let  it  boil  flowly  till  it  is  reduced  to 
two  quarts.  Be  careful,  all  the  time  it  is  boil- 
ing, to  Ikim  it,  and  take  off  the  fat  as  it  riles; 
Strain  it  into  a punch-bowl,  and,  when  it  has 
fettled  two  hours,  pour  it  into  a clean  faucepan, 
clear  from  the  fediments,  if  any,  at  the  bottom. 
Add  three  ounces  of  rice,  or  two  ounces  of 
vermicelli,  boiled  in  water- 

Calf's  Head  Soup . 

Having  wafhed  a calf’s  head  clean,  flew  it 
with’  a bunch  of  fweet  herbs,  an  onion  {fuck 
with  cloves,  mace,  peail  barley,  and  Jamaica- 
pepper.  When  it  is  very  tender,  put  to  it  fome 
Hewed  celery.  Sealon  it  with  pepper  and  falt„ 
dtfh  it  up  with  the  head  in  the  middle,  and 
fend  it  to  table. 
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Hare  Soup. 

Cut  a large  old  hare  into  fmall  pieces,  and 
put  it  into  a mug,  with  three  blade  s of  mace,  a 
little  fait,  two  large  onions,  a red  herring,  fix 
morels,  half  a pint  of  red  wine,  and  thiee  quarts 
of  water.  Bake  it  three  hours  in  a quick  oven, 
and  then  flrain  it  into  a tofling-pan  Have 
ready,  boiled  in  water,  three  ounces  of  French 
barley,  or  fago.  Then  put  the  liver  of  the 
hare  two  minutes  into  fealding  water,  and  rub 
it  through  a hair  fieve  with  the  back  of  a 
wooden  fpoon.  Put  it  into  the  foup  with  the 
barley  or  fago,  and  a quarter  of  a pound  of  but- 
ter. Set  it  over  the  hie,  and  keep  it  ftirring, 
but  do  not  let  it  boil. 


Almond  Soup. 

Having  blanched  a quart  of  almonds,  beat 
them  in  a marble  mortar,  with  the  yolks  of  fix 
hard  eggs,  till  they  become  a line  pafle.  Mix 
them  by  degrees  with  two  quarts  of  new  milk, 
a quart  of  cream,  and  a quarter  of  a pound  of 
double  refined  fugar  beat  fine.  Stir  all  well  to- 
gether, and  when  it  is  well  mixed,  fet  it  over 
a flow  fire,  and  keep  it  ftirring  quick  all  the 
time,  till  you  find  it  is  thick  enough  ; but  take 
great  care  that  it  does  not  curdle.  Then  pour 
^ it  into  your  difh,  and  ferve  it  up. 


Gib  let  Soup. 

Put  about  two  pounds  of  ferag  of  mutton, 
the  lame  quantity  of  ferag  of  veal,  and  four 
pounds  of  gravy  beef,  put  into  two  gallons  of 
water,  and  let  it  flew  yery  foftly  till  it  is  a 
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ftrong  broth.  Then  let  it  ftand  till  it  is  cold, 
and  fkim  off  the  fat.  Scald  and  clean  two  pair 
of  giblets,  put  them  into  the  broth,  and  let 
them  fimmer  till  they  are  very  tender.  Take 
out  the  giblets,  and  Drain  the  foup  through  a 
cloth.  Put  a piece  of  butter  rolled  in  flour  into 
a ftewpan,  and  make  it  of  a light  brown.  Chop 
fmall  tome  parfley,  chives,  a little  penny-royal, 
and  a little  fweet  marjoram.  Put  the  foup  over 
a very  flow  fire.  Put  in  the  giblets,  fried  but-  • 
ter,  herbs,  a little  Madeira  wine,  fome  fait,  and 
a little  chyan  pepper.  Let  them  fimmer  till 
the  herbs  are  tender,  put  the  giblets  into  the 
difh,  and  fend  them  and  the  foup  up  to  table. 

Green  Peas  Soup, 

Shell  a peck  of  peas,  and  boil  them  in  fpring 
water  till  they  are  loft.  Then  work  them 
through  a hair  fieve.  Put  into  the  water  the 
peas  were  boiled  in,  a knuckle  of  veal,  three 
Dices  of  ham,  two  carrots,  a turnip,  and  a few 
beet-leaves  cut  fmall.  Add  a little  more  water 
to  the  meat,  let  it  over  the  fire,  and  let  it  boil  an 
hour  and  an  half.  Then  Drain  the  gravy  into 
a bowl,  mix  it  with  the  pulp,  and  put  in  a little 
juice  of  fpinach,  which  mull  be  beaten,  and 
lqueezed  through  a cloth.  Put  in  as  much  as 
will  make  it  look  of  a pretty  colour,  and  then 
give  it  a gentle  boil,  which  will  take  off  the 
tafle  of  the  fpinach.  Slice  in  the  whiteft  part 
of  a head  ot  celery,  put  in  a lump  of  fugar  the 
fize  of  a walnut,  cut  a flice  of  bread  into  little 
fquare  pieces,  a little  bacon  in  the  fame  manner, 
and  try  them  of  a light  brown  in  frefh  butter. 
Cut  a large  cabbage  lettuce  into  Dices,  fry  it 
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after  the  other,  and  put  it  into  the  tureen  with 
the  fried  bread  and  bacon.  Have  ready  boiled, 
as  for  eating,  a pint  of  young  peas,  and  put 
them  into  the  foup,  with  a little  chopped  mint. 

Common  Peas  Soup. 

To  a quart  of  fplit  peas  put  a gallon  of  foft 
water,  and  a little  lean  bacon,  or  roaft-beef 
bones.  Wafh  a head  of  celery,  cut  it,  and  put 
it  in  with  a turnip.  Boil  it  till  it  is  reduced  to 
two  quarts,  and  then  work  it  through  a cullen- 
der with  a wooden  fpoon.  Mix  a little  flour 
and  water,  boil  it  with  the  foup,  and  flice  in 
another  head  of  celery,  chyan  pepper,  and  fait 
to  your  tafte.  Cut  a flice  of  bread  into  fmall 
dice,  fry  them  of  a light  brown,  put  them  into 
your  difh,  and  pour  the  foup  over  them. 

Portable  Soup. 

Take  three  large  legs  of  veal,  one  of  beef, 
and  the  lean  part  of  half  a ham,  and  cut  them 
into  fmall  pieces.  Put  a quarter  of  a pound  of 
butter  at  the  bottom  of  a large  cauldron,  then 
lay  in  the  meat  and  bones,  with  four  ounces  of 
anchovies,  and  two  ounces  of  mace.  Cut  off 
the  green  leaves  of  five  or  fix  heads  of  celery, 
wafh  them  very  clean,  cut  them  fmall,  and  put 
them  in,  with  three  large  carrots  cut  thin.  Co- 
ver the  cauldron  dole,  and  fet  it  over  a mode- 
rate fire.  When  you  find  the  gravy  begins  to 
draw,  keep  taking  it  up  till  you  have  got  it  all- 
out,  and  then  put  in  water  fufficient  to  cover 
the  meat.  Set  it  on  the  fire  again,  and  let  it 
boil  flowly  four  hours.  Then  flrain  it  through 
a hair  fieve  into  a clean  pan,  and  let  it  boil 
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three  parts  away.  Then  ftrain  the  gravy  that 
you  drew  from  the  meat,  into  the  pan,  and  let 
it  boil  gently,  obferving  tofkim  the  fat  otf  as  it 
rifes,  till  it  looks  thick  like  glue.  Great  care 
mu  ft  be  taken,  when  it  is  nearly  enough,  that 
it  does  not  burn.  Put  in  chyan  pepper  to  your 
talte,  then  pour  it  on  flat  earthen  dilhes  a quar- 
ter of  an  inch  thick,  and  let  it  ftand  till  the  next 
day.  Cut  it  out  with  round  tins  a little  larger 
than  a crown  piece  ; lay  the  cakes  on  dilhes, 
fet  them  in  the  fun  to  dry,  and  take  care  to 
turn  them  often.  Frofty  weather  is  the  belt 
feafon  for  making  this  foup.  When  the  cakes 
are  dry,  put  them  in  a tin  box,  with  writing* 
paper  between  every  cake,  and  keep  them  in  a 
dry  place.  Gentlemen’s  families  fhould  not  be 
without  this  foup;  for  by  pouring  a pint  of 
boiling  water  on  one  cake,  and  a little  fait,  it 
will  make  a good  bafon  of  broth,  and  alfo  gravy 
for  turkies  or  fowls.  As  it  will  keep  a great 
while,  it  is  extremely  ufeful  to  travellers. 

Soupe  Lorraine. 

Blanch  and  beat  a pound  of  fweet  almonds 
in  a mortar  with  a very  little  water  to  keep 
them  from  oiling.  Put  to  them  all  the  white 
part  of  a large  roafl:  fowl,  the  yolks  of  four 
poached  eggs,  and  pound  all  together  as  fine  as 
poflible.  Take  three  quarts  of  fuong  veal 
broth,  let  it  be  very  white,  and  fkim  off  the 
fat.  Put  it  into  a ftewpan  with  the  other  in- 
gredients, mix  them  well  together,  and  boil 
them  loftly  over  a flove,  or  on  a clear  fire. 
Mix  the  white  part  of  another  roafi:  fowl  pound-  * 
ed  very  fine,  and  feafon  with  pepper,  fait,  nut- 

meg. 
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meg,  and  a little  beaten  mace.  Put  in  a bit  of 
butter  as  big  as  an  egg,  a fpoonfu)  or  two  of  the 
foup  drained,  anil  fet  it  over  the  dove  till  it  is 
quite  hot.  Cut  two  French  rolls  into  thin 
dices,  and  fet  them  before  the  fire  to  crifp. 
Take  one  of  the  hollow  rolls,  which  are  made 
for  oyder  loaves,  and  fill  it  with  the  mince. 
Lay  on  the  top  as  clofe  as  p.iflible,  and  keen  it 
hot.  Strain  the  foup  through  a piece  of  dimity 
into  a clean  faucepan,  and  let  it  Itcw  till  it  is 
of  the  thicknefs  ot  cream.  Put  the  crifped 
bread  in  the  difh  or  tureen  pour  the  fauce  over 
it,  and  put  in  the  middle  the  minced  meat  and 
the  roll. 

Soupe  Ma  'igrc. 

Having  put  half  a pound  of  butter  into  a 
deep  dewpan,  fliake  it  about,  and  let  it  dand 
till  it  has  done  making  a noife.  Peel  and  cut 
fmall  fix  middling-fi zed  onions,  throw  them 
into  the  pan,  and  thake  them  about.  Take  a 
bunch  of  celery,  clean  wafhed  and  picked,  and 
cut  in  pieces  about  two  inches  long  ; pick  and 
wadi  clean  a large  handful  of  fpinach,  wa(h  and 
cut  fmall  a good  lettuce,  and  chop  fine  a bundle 
of  parfley.  Shake  all  thefe  well  together  in  the 
pan  for  a quarter  of  an  hour,  and  then  diake  in 
a little  dour.  Stir  all  together,  and  pour  two 
quarts  of  boiling  water  into  the  dewpan.  Put 
in  a handful  of  dry  hard  crud,  a tea-ipoonful  of 
beaten  pepper,  three  blades  of  mace  beat  fine  ; 
dir  them  all  together,  and  let  them  boil  loftly 
for  half  an  hour.  Then  take  it  off  the  fire, 
beat  up  the  yolks  of  two  eggs,  and  dir  them  in, 
with  a fpoonful  of  vinegar.  Pour  it  into  the 
foup-difh,  and  ferve  it  up. 
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Egg  Soup. 

Having  beat  the  yolks  of  two  eggs  in  a difli, 
with  a piece  of  butter  the  fizeofa  common  egg, 
take  a tea-kettle  of  boiling  water  in  one  hand, 
and  a Ipoon  in  the  other.  Pour  in,  by  degrees, 
about  a quart  of  water,  and  keep  ftirring  it  well 
all  the  time,  till  the  eggs  are  well  mixed,  and 
the  butter  melted.  Then  pour  it  into  a dauce- 
pan,  and  keep  din  ing  it  till  it  begins  to  dim- 
mer. Take  it  off  the  fire,  and  pour  it  out  of 
one  veflfel  into  another,  till  it  is  quite  fmooth, 
and  has  a good  froth.  Then  put  it  on  the  fire 
again,  keep  flirting  it  till  it  is  quite  hot,  and 
then  pour  it  into  your  foup-difh. 

Rice  Soup. 

To  two  quarts  of  water  put  a pound  of  rice 
and  a little  cinnamon  ; then  cover  it  clofe,  and 
let  it  dimmer  very  foftly  till  the  rice  is  quite  ten- 
der. Then  take  out  the  cinnamon,  and  fweeten 
it  to  your  palate,  grate  in  half  a nutmeg,  and 
let  it  dand  till  it  is  cold.  Beat  up  the  yolks  of 
three  eggs  with  half  a pint  of  white  wine,  mix 
them  well,  and  dir  them  into  the  rice.  Set 
them  on  a dow  fire,  and  keep  condantly  dir- 
ring  them,  to  prevent  their  curdling.  When 
it  boils,  and  is  of  a good  thicknefs,  take  it  up, 
and  fend  it  to  table. 


Onion  Soup. 

Brown  half  a pound  of  butter  with  a little 
flour;  but  take  care  it  does  not  burn.  When 
it  has  done  hifTing,  dice  a dozen  of  large  white 
onions,  fry  them  very  gently  till  they  are  ten- 
der. 
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der,  and  then  pour  to  them,  by  degrees,  two 
quarts  of  boiling  water,  fluking  the-pan  well 
round  as  it  is  pouring  in.  Put  in  a cruft  of 
bread,  let  it  boil  gently  half  an  hour,  and  iea- 
fon  it  with  pepper  and  fait.  Take  the  top  of  a 
French  roll,  dry  it  at  a tire,  put  it  into  a fauce- 
pan  with  fome  of  the  foup  to  foak  it,  and  then 
put  it  into  the  tureen.  Let  the  foup  boil  fome 
time  after  the  onions  are  tender,  as  it  will  add 
much  to  tne  richnefs  of  the  foup.  Strain  it 
off,  and  pour  it  on  the  French  roll. 

Ecel  Soup. 

A pound  of  eels  will  make  a pint  of  good 
foup  ; or  take  any  greater  quantity  of  eels,  in 
proportion  to  the  quantity  of  loup  you  intend 
to  make.  To  every  pound  of  eels  put  a quart 
of  water,  a cruft  of  bread,  two  or  three  blades 
of  mace,  a little  whole  pepper,  an  onion,  and  a 
bundle  of  fweet  herbs.  Cover  them  clofe,  and 
let  them  boil  till  half  the  liquor  is  wafted.  Then 
ftrain  it,  toaft  fome  bread,  cut  it  fmall,  lay  the 
bread  into  vour  difh,  and  pour  in  the  foup.  If 
you  find  your  foup  is  not  rich  enough,  you  may 
let  it  boil  till  you  think  it  is  properly  thick. 

Milk  Soup. 

Put  two  fticks  of  cinnamon,  two  bay-leaves, 
a very  little  bafket  fait,  and  a very  little  fugar, 
into  two  quarts  of  milk.  Blanch  half  a pound 
of  fweet  almonds,  beat  them  up  to  a pafte  in  a 
marble  mortar,  and  mix  fome  milk  with  them 
by  degrees.  Grate  the  peel  of  a lemon  with  the 
almonds  and  a little  of  the  juice.  Then  ftrain 
it  through  a coarle  lieve,  mix  it  with  the  milk 
that  is  heating  in  the  ftewpan,  and  let  it  boil 
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up.  Cut  fome  flices  of  French  bread,  and  dry 
them  before  the  fire.  Soak  them  a little  in  the 
milk,  lay  them  at  the  bottom  of  the  tureen, 
and  pour  in  the  foup. 

Chicken  Broth. 

Flay  an  old  cock,  or  a large  fowl,  pick  off 
all  the  fat,  and  break  it  to  pieces  with  a rolling 
pin.  Put  it  into  two  quarts  of  water  <with  a 
good  cruft  of  bread,  and  a blade  of  mace  Let 
it  bod  foftly  till  it  is  as  good  as  you  would  have 
it,  and  it  will  take  five  or  fix  hours  doing. 
Then  pour  it  off,  put  a quart  more  boiling  wa- 
ter to  it,  and  cover  it  clofe.  Let  it  boil  foftly 
till  it  is  good,  and  then  ftrain  it  off.  Seafon  it 
with  a very  little  fait.  When  you  boil  the 
chicken,  fave  the  liquor,  and  when  the  meat  is 
eaten,  take  the  bones,  break  them,  and  put  them 
to  the  liquor  in  which  you  boiled  the  chicken, 
with  a blade  of  mace,  and  a cruft  of  bread. 

Veal  Broth. 

Stew  a knuckle  of  veal  in  about  a gallon  of 
water,  two  ounces  of  rice,  or  vermicelli,  a little 
fait,  and  a blade  of  mace. 

Strong  Beef  Broth  to  keep  for  Ufe. 

Take  the  ferag  end  of  a neck  of  mutton,  and 
part  of  a leg  of  beef,  and  break  the  bones  in 
pieces.  Put  to  it  as  much  water  as  will  cover 
it,  and  a little  fait.  When  it  boils,  fkim  it 
clean,  and  put  into  it  a whole  onion  ftuck  with 
cloves,  a bunch  of  fweet  herbs,  fome  pepper, 
and  a nutmeg  quartered.  Let  thefe  boil  till  the 
meat  is  boiled  in  pieces,  and  the  ftrength  boiled 
out  of  it.  Strain  it  off,  and  keep  it  for  ufe. 

Common 
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Common  Beef  B>oth. 

Break  the  bone  of  a leg  of  beef  in  two  or 
three  places,  put  it  into  a gallon  of  water,  with 
two  or  three  blades  of  macr,a  little  parfley,  and 
a crull  i 1 bit  ad.  Boil  the  beef  very  tender, 
flia  n the  broth,  and  pour  it  into  a tureen  ; if 
you  choofe  it.  the  meat  mav  be  put  along  with 
the  broth.  Put  into  a plate  fome  bread  toafted, 
and  cut  into  fquares. 

Alutton  Broth. 

Put  a ferag  of  mutton  into  three  or  four 
quarts  of  water,  and  boil  it.  bkim  it  as  loon  as 
it  boils,  and  put  to  it  a carrot,  a turnip,  a cruft 
of  bread,  an  onion,  and  a fiuall  bundle  of  herbs, 
and  let  them  ftew.  Put  in  the  other  part  of 
the  neck,  that  it  may  be  boiled  tender,  and- 
tvhen  it  is  enough,  take  out  the  mutton, 
and  fkrain  the  hrotb.  Put  in  the  mutton 
again,  with  a few  dried  marigolds,  chives,^ 
or  voung  onions,  and  a little  chopped  parfley. 
Boil  thefe  about  a quarter  of  an  hour.  The 
broth  and  mutton  may  he  ferved  together  in  a 
tureen,  or  the  meat  in  a feparate  difli.  The 
broth  may  be  thickened  with  either  crumbs  of 
bread,  or  oatmeal.  Send  up  maihed  turnips  in 
a little  difli. 


SAUCES,  GRAVIES,  AND  CULLISES. 

Ham  Sauce. 

T>EAT  fome  thin  flices  of  the  lean  part  of  a 
drefled  ham  with  a rolling-pin  to  a mafh, 
and  put  it  into  a faucepan,  with  a tea  cupful  of 

gravy. 
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gravy.  Set  it  over  a flow  fire,  and  keep  flirring 
it  to  prevent  its  flicking  at  the  bottom.  When 
it  has  been  on  fome  time,  put  in  a bunch  of 
fweet  herbs,  half  a pint  of  beef  gravy,  and 
fome  pepper.  Cover  it  clofe,  let  it  flew  over  a 
gentle  fire,  and  when  it  is  quite  done  flrain  it 
off.  This  is  a very  good  fauce  for  any  kind  of 
veal. 

EJfence  of  Ham. 

Cut  three  or  four  pounds  of  lean  ham  into 
pieces  about  an  inch  thick,  and  lay  them  in  the 
bottom  of  a fiewpan,  with  flices  of  carrots, 
parfnips,  and  three  or  four  onions  cut  thin. 
Let  them  flew  till  they  flick  to  the  pan  ; but 
take  care  that  they  do  not  burn.  Then,  by 
degrees,  pour  on  fome  ftrong  veal  gravy,  fome 
freih  mufhrooms  cut  in  pieces,  or  mufhroom 
powder,  truffles,  morels,  cloves,  bafil,  parflev, 
a cruft  of  bread,  and  a leek.  Cover  it  down 
clofe,  and  when  it  has  limmered  till  it  is  of  a 
good  thicknels  and  flavour,  flrain  it  oft'. 

A Sauce  for  roaji  Meat  in  general. 

Wafh  an  anchovy  clean,  and  put  toit  a glafs 
of  red  wine,  fome  cravy,  a fhalot  cut  fmall, 
and  a little  lemon  juice.  Stew  thefe  together, 
flrain  it  off,  and  mix  it  with  the  gravy  that  runs 
from  the  meat. 

Caper  Sauce. 

Take  fome  capers,  chop  half  of  them  very 
fine,  and  put  the  reft  in  whole.  Then  chop 
fome  parflcy,  with  a little  grated  bread,  and 
put  to  it  fome  fait.  Put  them  into  butter  melt- 
ed very  fmooth,  let  them  boil  up,  an,d  then  pour 
them  into  a lauce-boat, 


*4°  SAUCES,  GRAVIES, 

Anchovy  Sauce. 

Put  an  anchovy  into  half  a pint  of  gravy, 
with  a quarter  of  a pound  of  butter,  rolled  in  a 
little  flour,  and  flir  all  together  till  it  boils.  If 
you  chufe  it,  you  may  add  a little  lemon-juice, 
catchup,  red  wine,  or  walnut  liquor. 

Shalot  Sauce. 

Put  five  or  fix  fhalots,  chopped  very  fine, 
into  a faucepan  with  a gill  of  gravy,  a fpoonful 
of  vinegar,  and  fome  pepper,  and  fait.  Stew 
them  for  a minute,  and  then  pour  them  into  a 
difh  or  fauce  boat. 

Fgg  Sauce. 

Boil  two  eggs  till  they  are  hard.  Firff  chop 
the  whites,  then  the  yolks,  but  neither  of  them 
very  tine,  and  put  them  together.  Then  put 
them  into  a quarter  of  a pound  of  good  melted 
butter,  and  flir  them  well  together. 

Lemon  Sauce. 

Pare  the  rind  off  a lemon,  cut  it  into  flices, 
take  the  kernels  out,  and  cut  it  into  fmall 
fquare  bits.  Blanch  the  liver  of  a fowl,  and 
chop  it  fine.  Mix  the  lemon  and  liver  together 
in  a boat,  pour  on  fame  hot  melted  butter,  and 
flir  it  up. 

Bread  Sauce. 

Put  a large  piece  of  crumb  from  a dale  loaf 
into  a faucepan,  with  half  a pint  of  water,  an 
onion,  a blade  of  mace,  and  a few  pepper-corns 
in  a bit  of  cloth.  Bod  them  a few  minutes, 
then  take  out  the  onion  and  fpice,  mafh  the 

hreadt 
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bread  very  fmooth , and  add  to  it  a piece  of  but- 
ter and  a little  fait. 

Fennel  Sauce. 

Boil  a bunch  of  fennel  and  parfley,  chop  it 
very  fmall,  and  ftir  it  into  fome  melted  butter. 

Goofeberry  Sjucc. 

Put  fome  fcalde  l goo'cberries,  a little  juice 
of  forrel,  and  a little  ginger,  into  fome  melted 
butter. 

Mmt  Sauce. 

Warti  your  mint  perfectly  clean  from  grit 
or  dirt,  then  chop  it  very  fine,  and  put  to  it 
vinegar  and  fugar. 

Shrimp  Sauce. 

Put  half  a pint  of  fhrimps  wafhed  very  clean 
into  a ftewpan,  with  a lpoontul  of  anchovy  li- 
quor, and  half  a pound  of  butter  melted  thick. 
Boil  it  up  for  five  minutes,  and  fqueeze  in  half 
a lemon.  Tofs  it  up,  and  pour  it  into  a lauce- 
boat, 

* Oyjler  Sauce. 

Preferve  the  liquor  of  your  oyflcrs  as  you 
open  them,  and  ftrain  it  through  a fine  lieve. 
Walh  the  oyfters  very  clean,  and  take  off  the 
beards  Put  them  into  a ftewpan,  and  pour  the 
liquor  over  them.  Then  add  a large  fpoonful 
of  anchovy  liquor,  half  a lemon,  two  blades  of 
mace,  and  thicken  it  with  butter  rolled  in  flour. 
Then  put  in  half  a pound  of  butter,  and  boil  it 
up  till  the  butter  is  melted.  Then  take  out  the 
mace  and  lemon,  and  fqueeze  the  lemon-juice 
into  the  fauce.  Give  it  a boil,  ftirring  it  all 
the  time,  and  pour  it  into  your  fauce- boar. 

Sauce 
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Sauce  for  fFild  Fowl. 

Take  a proper  quantity  of  veal  gravy,  with 
fome  pepper  and  fait,  lqueeze  in  the  juice  of  two 
Seville  oranges,  and  add  a little  red  wine,  and 
let  the  wine  boil  fome  time  in  the  gravy.  This 
is  a good  fauce  for  wild  ducks,  teal,  &c. 

A general  FJb  Sauce. 

Take  fome  mutton  or  veal  gravy,  and  put  to 
it  a little  of  the  liquor  that^  drains  from  your 
fifh.  Put  it  into  a faucepan,  with  an  onion, 
an  anchovy,  a fpoonful  of  catchup,  and  a glafs 
of  white  wine.  Thicken  it  with  a lump  of 
butter  rolled  in  flour,  and  a fpoonful  ot  cream. 
If  you  have  no  cream,  inftead  of  white  wine 
you  may  ufe  red. 

Pontiff  Sauce. 

Put  two  or  three  flices  of  lean  veal,  and  the 
fame  of  ham,  into  a ftewpan,  with  tome  fliced 
onions,  carrots,  parfley,  and  a head  of  celery. 
When  it  is  brown,  add  a little  white  wine, 
fome  gcod  broth,  a clove  of  garlic,  four  fhalots, 
two  cloves,  and  two  flices  of  lemon  peel.  Boil- 
it  over  a flow  fire  till  the  juices  are  extracted 
from  the  meat ; then  fknn  it,  and  (train  it 
through  a fieve.  Juft  before  you  ufe  it,  add  a 
little  cullis,  with  fome  paifley  chopped  very  fine. 

Afpic  S uce. 

Infufe  chervil,  tarragon,  burnet,  garden-crefs, 
and  mint,  into  a little  cullis  for  about  an  hour. 
Then  (train  it,  and  add  a fpoonful  of  garlic  vi- 
negar, with  a little  pepper  and  fait. 

To 
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To  make  a rich  Gravy. 

Gut  into  finall  hits  a piece  of  lean  beef,  a 
piece  of  veal,  and  a piece  ot  mutton.  Take  a 
large  faucepan  with  a covtr.  lay  your  beet  at 
the  bottom,  then  your  mutton,  a very  little 
piece  of  bacon,  a flice  or  two  of  cat  rot,  fome 
mace,  cloves,  whole  black  and  white  pepper,  a 
large  onion  cut  in  llices,  a bundle  of  lweet 
herbs,  and  then  lay  on  your  v al.  Cover  it 
clofe,  and  let  it  over  a flow  fire  for  fix  or  fev  n 
minutes,  and  fhake  the  faucepan  often.  Then 
duff  fome  flour  into  it,  and  poui  in  boiling  wa- 
ter till  the  meat  is  fomethmg  more  than  cover- 
ed. Cover  your  faucepan  «.  lofe,  and  let  it  flew 
till  it  is  rich  and  good.  Then  feafon  it  with 
fait  to  vour  tafle,  and  ftrain  it  off.  This  gravy 
will  anfwer  almofl  every  purpofe. 

To  m.<ke  a common  Gravy. 

Take  a piece  of  chuck  or  neck  beef,  and 
cut  it  into  fmall  pieces  Then  ftiew  fome  flour 
over  it,  mix  it  well  with  the  meat,  and  put  it 
into  a faucepan,  witli  a much  water  as  will 
cover  it,  an  onion,  a little  allfpice,  a little 
pepper,  and  fome  fait  Cover  it  clofe,  and 
when  it  boils  fkim  it.  l'hen  throw  in  a hard 
cruft  of  bread,  or  fome  rafpings,  and  let  it  (lew 
till  the  gravy  is  rich  and  good,  and  then  ftrain 
it  off. 

Btown  Gravy. 

Put  a piece  of  butter,  about  the  fize  of  a 
hen’s  egg,  into  a faucepan,  and  when  it  is 
melted  fhake  in  a little  flour,  and  let  it  be 
brown.  Then  by  degrees  ftir  in  the  following 

ingredients. 
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ingredients.  Half  a pint  of  water,  and  the  fame 
quantity  of  ale  or  fmall  beer  that  is  not  bitter  ; 
an  onion,  and  a piece  of  lemon-peel  cut  fmall, 
three  cloves,  a blade  of  mace,  fome  whole  pep- 
per, a fpoonful  ofmufhroom  pickle,  the  fame 
quantity  of  catchup,  and  an  anchovy.  Let  the 
whole  boil  together  a quarter  of  an  hour,  then 
Brain  it  off,  and  it  will  be  a good  fauce  for  va- 
rious purpofes. 

To  make  Browning. 

Beat  fmall  four  ounces  of  triple-refined  fu- 
gar,  and  put  it  into  a frying-pan,  with  an  ounce 
of  butter.  Put  it  over  a clear  fire,  and  mix  it 
well  together.  When  it  begins  to  be  frothy  by 
the  fugar  difl'olving,  hold  it  higher  over  the 
fire  ; and  when  the  fugar  and  butter  is  of  a 
deep  brown,  pour  in  a little  red  wine,  and  flir 
it  well  together.  Then  add  more  wine,  about 
a pint  in  all,  and  keep  ftirring  it  all  the  time. 
Put  in  half  an  ounce  of  Jamaica  pepper,  fix 
cloves,  four  fhalots  peeled,  two  or  three  blades 
of  mace,  three  fpoonfuls  of  catchup,  a little 
fait,  and  the  rind  of  a lemon.  Boil  them  flowly 
about  ten  minutes,  and  then  pour  it  into  a ba- 
fon.  When  it  is  cold,  fkim  it  very  clean,  and 
bottle  it  up  for  ufe. 

Forcemeat  Balls. 

Cut  fine  half  a pound  of  veal  and  the  fame 
quantity  of  fuet,  and  beat  them  in  a mortar. 
Shred  fine  a few  fweet  herbs,  a little  dried  mace, 
a fmall  nutmeg  grated,  a little  lemon-peel  cut 
very  fine,  fome  pepper  and  lalt,  and  the  yolks 
of  two  eggs.  Mix  all  thefe  well  together,  then 
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pu-t  them  into  a ftewpan  of  boiling  water  with 
fome  fait.  Let  the  water  keep  boiling,  and 
when  they  are  a little  tender,  take  them  up  ; 
for,  if  you  boil’them  too  much,  you  will  fpoil 
both  their  colour  and  flavour.  Lay  them  on  a 
toaft  that  has  been  dipped  in  the  water  the  afpa- 
ragus  was  boiled  in.  Pour  over  them  melted 
butter,  or  put  butter  into  a bafon,  and  fend 
them  up  to  table. 

To  drefs  Peas. 

Do  not  (hell  your  peas  till  juft  before  you 
want  them.  Put  them  into  boiling  water  with 
a little  fait,  and  a lump  of  loaf  fugar,  and 
when  they  begin  to  dent  in  the  middle,  they 
are  enough.  Strain  them  into  a fieve,  put  a 
good  lump  of  butter  into  your  difh,  and  ftir 
them  till  the  butter  is  melted.  Boil  a fprig  of 
mint  by  itfelf,  chop  it  fine,  and  lay  it  in  lumps 
round  the  edge  of  your  difti. 

To  drefs  Garden  Beans. 

Beans  muft  be  boiled  in  plenty  of  water  ; 
and,  like  peas,  fhould  be  (helled  only  juft  be- 
fore they  are  wanted.  Put  a good  quantity  of 
fait  into  the  water,  and  boil  them  till  they 
are  all  tender.  Boil  and  chop  parflev,  put  it 
kito  good  melted  butter,  and  ferve  them  up 
with  boiled  bacon,  and  the  butter  and  parfley 
in  a boat  The  bacon  muft  not  be  boiled  with 
the  beans. 

To  drefs  Artichokes. 

Having  twilled  the  ftalks  off  your  artichokes, 
put  them  into  cold  water,  and  waih  them  well. 

1 Put 
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Put  them  into  boiling  water  with  the  top 
downwards,  in  order  that  all  the  grit  and  land 
may  boil  out.  They  will  require  an  hour  and 
a half,  or  two  hours  boiling.  Put  melted  but- 
ter into  little  cups,  and  ferve  them  up. 

To  fricujjce  Artichoke  Bottoms. 

Take  either  dried  or  pickled  artichoke  bot- 
toms ; but,  it  you  ufe  dried,  you  mutt  put 
them  in  warm  water  three  or  four. hours,  fliift- 
ing  the  water  two  or  three  times.  Have  ready 
a little  cream,  and  a piece  of  frefh  butter,  ffir- 
rcd  together  one  way  till  it  is  melted.  '1  hen 
put  in  the  artichokes,  and  diili  them  up  as  foon 
as  they  are  hot. 

To  drcfs  Turnips. 

Pare  your  turnips  thick,  and  when  they  are 
boiled,  fqueeze  them,  and  mafh  them  l'mooth. 
Heat  them  with  a little  cream,  and  a piece  of 
butter.  Put  to  them  fome  pepper  and  lalt,  and 
ferve  them  up.  It  will  be  perhaps  better  to 
omit  the  pepper  and  fait,  and  leave  the  com- 
pany to  pleale  their  own  palates. 

To  drcfs  Carrots. 

If  your  carrots  are  young,  you  need  only 
wipe  them  after  they  are  boiled  , but  if  they 
are  old  you  mufl  fcrape  them  before  they  are 
boiled.  Slice  them  into  a plate,  and  pour  melt- 
ed butter  over  there,  \oung  fprmg  carrots 
will  be  boiled  in  half  an  hour,  large  ones  in  an 
hour,  and  old  Sandwich  carrots  will  take  two 
hours. 
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*1 To  drcfs  Potatoes. 

Cover  the  faucepan  clofe,  boil  them  in  very- 
little  water,  and  when  the  fkin  begins  to  crack, 
they  will  be  enough.  Drain  out  all  the  water, 
and  let  them  Hand  covered  a little. 

To  drcfs  Par/ nips. 

They  mud  be  boiled  in  plenty  of  water,  and 
when  you  can  run  a fork  into  them  eafily,  they 
will  be  enough.  They  may  be  ferved  up  either 
whole  with  melted  butter,  or  beat  imiooth  in  a 
bowl,  heated  with  a little  cream,  butter,  and 
flour,  and  a little  fait. 

<r 

To  fricajjce  Mujhrooms. 

Having  peeled  your  Mufhrooms,  and  feraped 
the  infrde  of  them,  throw  them  into  fait  and 
water.  If  they  are  buttons,  rub  them  with 
flannel ; take  them  out,  and  boil  them  with 
frefh  fait  and  water.  When  they  are  tender, 
put  in  a little  fhred  parfley,  and  an  onion  ftuck 
with  cloves,  and  tofs  them  up  with  a good  lump 
of  butter  rolled  in  a little  flour.  You  may  put 
in  three  fpoonfuls  of  thick  cream,  and  a little 
nutmeg  cut  in  pieces;  but  be  fure  to  take  out 
the  nutmeg  and  onion  before  you  fend  it  to 
table. 
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To  MAKE  PANCAKES  and  FRITTERS. 
Pancakes. 

HAVING  beat  fix  or  eight  eggs  well  to- 
gether, leaving  out  half  the  whites,  Air 
them  into  a quart  of  milk.  Mix  your  flour  firft 
with  a little  of  the  milk,  and  then  put  in  the 
refi  by  degrees.  Add  two  fpoonfuls  of  beaten 
ginger,  a glafs  of  brandy,  and  a little  fait,  and 
ilir  all  well  together.  Put  fome  butter  into  a 
ftewpan,  and  then  pour  in  a ladleful  of  batter, 
which  will  be  fufficient  to  make  a pancake,  and 
keep  moving  the  pan  round,  that  the  batter 
may  lpread  properly.  Shake  the  pan,  and  turn 
the  pancake,  as  foon  as  you  think  one  fide  is 
done  enough.  When  both  fides  are  done,  lay 
it  in  a difh  before  the  fire,  and  proceed  in  the 
fame  manner  till  you  have  fried  as  many  as 
you  choofe.  Strew  a little  fugar  over  them, 
and  fetid  them  up  to  table. 

Cream  Pancakes. 

Put  the  yolks  of  two  eggs  into  half  a pint  of 
cream,  with  two  ounces  of  fugar,  and  a little 
beaten  cinnamon,  mace,  and  nutmeg.  Pioceed 
in  every  other  refpedl  as  above  directed. 

Rice  Pancakes. 

Mix  three  fpoonfuls  of  flour  of  the  rice  with 
a quart  of  cream,  fet  it  on  a flow  fire,  and  keep 
ftirring  it  till  it  is  as  thick  as  pap.  Pour  into  it 
half  a pound  of  butter,  and  a nutmeg  grated. 
Put  it  into  an  earthen  pan,  and  as  foon  as  it  is 
*■  cold, 
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cold,  dir  in  three  or  four  ‘fpoonfuls  of  flour,  a 
little  fait,  fome  fugar,  and  nine  eggs  well  beaten. 
Mix  all  well  together,  and  fry  them  nicely. 
New  milk  muft  beufed,  when  you  cannot  get 
cream  ; but,  in  that  cafe,  a fpoonful  more  ot 
rice  mull  be  added. 

To  make  plain  Fritters. 

Put  the  crumb  of  a penny-loaf  grated  into  a 
pint  of  milk,  and  mix  it  very  fmooth.  When 
it  is  cold,  put  in  the  yolks  of  five  eggs,  three 
ounces  of  lifted  fugar,  and  a little  grated  nut- 
meg. Fry  them  in  the  fame  manner  as  pan' 
cakes,  and  ferve  them  up  with  melted  butter* 
wine,  and  fugar. 

j4pple  Fritters. 

Pare  and  core  fome  of  the  larged  apples  you 
can  get,  and  cut  them  into  round  flices.  Take 
half  a pint  of  ale,  and  two  eggs,  and  heat  in  as 
much  flour  as  will  make  it  rather  thicker  than 
a common  pudding,  with  nutmeg  and  fugar  to 
your  tafle.  Let  it  Hand  three  or  four  minutes 
to  rife.  Dip  your  flices  of  apple  into  the  batter, 
fry  them  crifp,  grate  over  them  fome  fugar,  put 
wine  fauce  in  a boat,  and  fend  them  up  to  table. 

Cujlard  Fritter t. 

Having  heat  up  the  yolks  of  eight  eggs  with 
a fpoonful  of  flour,  half  a nutmeg,  a little  lair, 
and  a glafs  of  brandy,  add  a pint  of  cream, 
fweelen  it,  and  bake  it  in  a fmall  difh - When 
it  is  cold,  cut  it  into  quarters,  and  dip  them  in 
batter  made  of  half  a pint  of  cream,  a quarter  of 
a pint  of  milk,  four  eggs,  a little  flour,  and  a 
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little  ginger  grated.  Fry  them  in  good  lard  or 
Gripping,  and  when  done,  ftrew  grated  fuear 
ever  them.  fa 

Vi 

Royal  Fritters. 

Put  a quart  of  new  milk  intoafaucepan,  and 
pour  in  a pint  of  fack  or  wine  as  foon  as  it  be- 
gins to  boil.  Then  take  it  off,  and  let  it  (land 
five  or  fix  minutes,  Ikim  off  the  curd,  and  put 
h into  a baion.  Beat  it  up  well  with  fix  eggs, 
and  feafon  it  with  nutmeg.  Then  beat  it  with 
a whifk,  and  add  flour  fufficient  to  give  it  the 
ufual  thicknefs  of  batter.  Put  in  fome  fugar, 
and  fry  them  quick. 

German  Fritters. 

Pare,  quarter,  and  core  fome  well-tafled  crifp 
apples  ; take  the  core  quite  out,  and  cut  them 
into  round  pieces.  Put  into  a ftewpan  a quar- 
ter of  a pint  of  French  brandy,  a table  fpoonful 
of  fine  fugar  pounded,  and  a little  cinnamon. 
Put  the'  apples  into  this  liquor,  and  let  them 
over  a gentle  fire,  ftirringthem  often  ; but  take 
care  not  to  break  them.  Set  on  a flewpan  with 
fome  lard,  and  when  it  boils,  drain  the  apples, 
dip  them  in  fome  fine  flour,  and  put  them  into 
the  pan.  Strew  fome  fugar  over  the  diih,  and 
fet  it  on  the  fire."  Lay  in  the  fritters,  ftrew  a 
little  fugar  over  them,  and  glaze  them  over 
with  a red  hot  falamander. 

Rice  Fritters. 

Having  boiled  a quarter  of  a pound  of  rice  in 
milk  till  it  is  pretty  thick,  mix  it  with  a pint 
©f  cream,  four  eggs,  fome  fugar,  cinnamon  and 
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nutmeg,  fix  ounces  of  currants  waflied  and 
picked,  a little  fait,  and  as  much  flour  as  will 
make  it  a thick  batter.  Fry  the.in  in  little  cakes 
in  boiling  lard,  and  ferve  them  up  with  lugar 
and  butter.  ' 

Fanfry  Fritters. 

Having  poured  a pint  of  boiling  milk  on  the 
crumb  of  a penny  loaf,  let  it  ftand  an  hour,  and 
then  put  in  as  much  juiceof  tanfey  to  it  as  will 
give  it  a flavour.  Add  to  it  a little  juice  of 
fpinach,  to  give  it  a green  colour.  Put  to  it  a 
fpoonful  of  ratifia-water,  or  brandy,  Iweeten  it 
to  your  tafte,  grate  the  rind  of  halt  a lemon, 
beat  the  yolks  of  four  eggs,  and  mix  them  all 
together.  Put  them  in  a flewpan,  with  a quar- 
ter of  a pound  of  butter,  and  ftir  it  over  a flow 
fire  till  it  is  quite  thick.  " Take  it  off,  and  let 
it  fland  two  or  three  hours.  Then  drop  a 
fpoonful  at  a time  into  boiling  lard.  When 
they  are  done,  grate  fugar  over  them,  and  put 
Wine  fauce  in  a boat,  and  fend  them  up  to  table. 

R ifpberry  Fritters. 

Grate  two  Naples  bifeuits,  or  the  crumb  of 
a T rench  roll,  and  put  to  it  a pint  of  boiling 
cream.  When  it  is  cold,  add  to  it  the  yolksof 
four  eggs  well  beaten  up  Mix  all  well  toge- 
ther with  fome  ratpberry  juice,  and  drop  them 
into  a pan  ot  boiling  lard  in  very  fmall  quanti- 
ties. Stick  them  with  blanched  almonds  fliced, 
and  lerve  them  up. 

Strawberry  Fritters. 

Having  made  a hatter  with  flour,  a fpoonful 
of  i weet  oil,  another  of  white  wipe,  a little 
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rafpctl  lemon-peel,  and  the  whites  of  two  or 
three  eggs,  make  it  pretty  loft,  fo  as  juft  to  drop 
■with  a fpoon.  Mix  it  with  fome  large  ftraw- 
berries,  and  drop  them  with  a fpoon  into  the 
hot  fritters.  When  they  are  of  a good  colour, 
take  them  out,  and  drain  them  on  a fteve. 
When  they  are  done,  ftrew  fome  fugar  over 
them,  and  glaze  them. 

Currant  Fritters. 

Stir  into  half  a pint  of  ale  that  is  not  bitter 
as  much  Hour  as  will  make  it  pretty  thick,  and 
put  in  a few  currants.  Beat  it  up  quick,  have 
the  lard  boiling,  and  put  a large  fpoonful  at  a 
time  into  the  pan. 


CAKES,  PUFFS,  AND  BISCUITS. 

‘Fo  make  a Plum  Cake. 

rT'0  three  pounds  of  flour  put  an  equal  quan- 
tity  of  currants,  three  quarters  of  a pound 
of  almonds,  blanched  and  a little  beat,  half  an 
ounce  of  them  bitter;  a quarter  of  a pound  of 
fugar,  the  yolks  of  (even  eggs,  and  the  whites 
of  fix  ; a pint  of  cream,  two  pounds  of  butter, 
and  half  a pint  of  good  ale  yeaft.  Mix  the 
eggs  and  the  yeaft  together,  and  ftrain  them. 
Set  the  cream  on  the  fire,  and  melt  the  butter 
in  it.  Stir  in  the  almonds,  and  hall  a pint  of 
fack,  part  of  which  mull  be  put  to  the  almonds 
while  beating.  Mix  together  the  currants, 
flour,  and  fugar,  with  nutmeg,  cloves, and  mace, 
to  your  palate.  Stir  thefe  to  the  cream,  and  put 
in  the  yeaft. 
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Sbrcivjbury  Cakes. 

Having  beat  half  a pound  of  butter  to  a 
cream,  put  in  half  a pound  of  flour,  an  egg,  fix 
ounces  of  loaf  fugar  beaten  and  fifted,  half  an 
ounce  of  carraway  feeds,  mixed  into  a pafte, 
and  roll  them  thin.  Cut  them  round  with 
little  tins,  or  a fmall  glafs,  prick  them,  lay  them 
on  llieets  of  tin,  and  bake  them  in  a flow  oven. 

A Bride  Cake. 

To  four  pounds  of  fine  flour  well  dried,  put 
the  like  quantity  of  frefli  butter,  two  pounds  of 
loaf  fugar,  a quarter  of  an  ounce  of  mace,  and 
the  fame  quaniity  of  nutmeg,  both  finely 
pounded  and  fifted.  To  every  pound  of  flour 
put  eight  eggs ; wafh  and  pick  four  pounds  of 
currants,  and  dry  them  before  the  fire ; blanch 
a pound  ot  fweet  almonds,  and  cut  them  lengths 
ways  very  thin  ; of  citron,  candied  orange,  and 
candied  lemon,  a pound  each,  and  half  a pint  of 
brandy.  Fir  A work  the  butter  with  your  hand 
to  a cream,  then  beat  in  your  fugar  a quarter 
of  an  hour,  beat  the  whites  of.  your  eggs  to  a 
very  ftrong  froth,  and  mix  them  with  your  fu- 
gar amd  butter.  Beat  your  yolks  at  leafi  half 
an  our,  and  mix  them  with  your  cake.  Then 
put  in- your  flour,  mace,  and  nutmeg,  and  keep 
beating  it  till  your  oven  is  ready.  P^it  in  your 
brardy,  and  beat  in  lightly  your  currants  and 
almonds  Tie  three  iheets  of  paper  round  the 
bottom  of  your  hoop,  to  keep  it  from  running 
out,  and  rub  it  well  with  butter.  Put  in  your 
cake,  and  lay  in  your  fweetmeats  in  three  lay- 
ers, with  cake  between  every  layer.  After  it  is 
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rifen  and  coloured,  cover  it  with  paper  before 
your  oven  is  flopped  up,  and  bake  it  three 
hours. 

A Pound  Cake . 

Beat  a pound  of  butter,  in  an  earthen  pan, 
with  your  hand,  one/way,  till  it  refembles  a 
flne  thick  cream.  Then  beat  up  with  the  but- 
ter twelve  eggs,  with  one  half  their  whites; 
and  beat  in  all'o  a pound  of  fugar,  a pound  of 
flour,  and  a few  carraways.  Beat  all  well  to- 
gether with  your  hand,  or  with  a large  wooden 
fpoon,  for  an  hour.  Then  butter  a pan,  put 
it  in,  and  bake  it  an  hour  in  a quick  oven.  You 
may,  if  you  think  proper,  put  in  a pound  of 
ciean-walhed  and  picked  currants. 

Heart  Cakes. 

With  your  hand  work  a pound  of  butter  to 
a cream  , then  put  to  it  twelve  eggs,  with  only 
iix  of  the  whites,  well  beaten,  a pound  of  dried 
flour,  a pound  of  fifted  fugar,  four  fpoonfuls  of 
good  brandy,  and  a pound  of  currants  waihed, 
and  dried  before  the  tire.  As  the  pans  are  fill- 
ed, put  in  two  ounces  of  candied  orange  and 
citron,  and  continue  beating  the  cake  till  you 
put  it  into  the  oven.  This  quantity  will  be 
1'ufficient  to  fill  three  dozen  of  middling-lized 
pans. 

A common  Seed  Cake. 

1 

Take  a pound  of  butter  beat  to  a cream  with 
the  hand,  a pound  and  a quarter  of  flour,  three 
quarters  of  a pound  of -lump  fugar  pounded,  the 
yolks  of  ten  eggs,  and  the  whites  of  four.  Mrs 
thele  well  together,  and  put  to  them  an  ounce 
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of  carrawav  feeds  bruifed.  Butter  the  pan  or 
hoop,  and  flft  the  fugar  on  the  top. 

A rich  Seed  Cake. 

Tak  a pound  of  butter,  a pound  of  flour  well 
dried,  a pound  of  loaf  fugar  beaten  and  fifted, 
eight  eggs,  two  ounces  of  carraway  feeds,  one 
nutmeg  grated,  and  its  weight  of  cinnamon. 
Having  beaten  your  butter  to  a cream,  put  in 
your  fugar,  beat  the  whites  of  vour  eggs  half 
an  hour,  and  mix  them  with  the  fugar  and  but- 
ter. Then  beat'lhe  volks  half  an  hour,  and 
put  to  them  the  whites.  Beat  in  your  flour, 
fpices,  and  feeds,  a little  before  it  goes  to  the 
oven.  Put  it  in  the  hoop,  and  bake  it  two 
hours  in  a quick  oven.  The  ingredients  will 
take  two  hours,  in  order  to  be  beaten  up  pro- 
perly together. 

A good  Family  Cake. 

Take  rice  and  wheat  flour,  of  each  fix  oun- 
ces, the  yolks  and  whites  of  nine  eggs,  half  a 
pound  ot  lump  fugar  pounded  and  lifted,  and 
half  an  ounce  of  carraway  feeds  Having  beaten 
this  one  hour,  bake  it  for  the  fame  time  in  a 
quick  oven.  This  is  a verv  light  cake,  and  is 
very  proper  for  young  people  and  delicate  flo- 
machs. 

Almond  Cakes. 

Blanch  and  beat  two  ounces  of  bitter,  and 
one  pound  of  fweet  almonds ; take  a little 
role  or  orange-flour  water,  and  the  white  of  an 
egg  ; halt  a pound  of  loaf- fugar  fifted,  eight 
yolks  and  three  whites  of  eggs,  the  juice  of  half 

16  a lemon  j 
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a lemon,  and  the  rind  grated.  Bake  it  in  one 
iarge  pan,  or  in  feveral  fmall  ones. 

Bath  Cakes. 

Rub  half  a pound  of  butter  into  a pound  of 
flour,  and  put  to  it  a fpoonfal  of  good  barm, 
and,  with  fome  warm  cream,  make  it  into  a 
light  pafte,  and  fet  it  to  the  fire  to  rife.  When 
you  make  them  up,  take  four  ounces  of  carra- 
way  comfits,  work  part  of  them  in,  and  drew 
the  reft  on  the  top.  Make  them  into  round 
cakes,  about  the  fize  of  a French  roll,  bake 
them  on  ftieet  tins,  and  fend  them  in  hot  for 
breakfaft. 

Icings  for  Cakes. 

Pound  and  fift  fine  a pound  of  double-refined 
fugar,  and  mix  with  it,  in  an  eaithen  pan,  ihe 
whites  of  twenty-four  eggs.  Whifk  them  well 
for  two  or  three  hours,  till  it  looks  white  2nd 
thick,  and  then,  with  a hunch  of  feathers, 
fpread  it  all  over  the  tops  and  fides  of  the  cake. 
Set  it  at  a proper  diftance  before  a clear  fire, 
and  keep  turning  it  continually,  that  it  may 
not  change  colour ; hut  a cool  oven  is  bell,  in 
which  ail: hour  will  harden  it.  You  may  alfo 
make  your  icing  in  the  following  manner. 
Beat  the  whites  of  three  eggs  to  a ftrong  frcth, 
beat  a pound  of  Jordan  almonds  very  fine  wi.h 
tofe  water,  and  mix  your  almonds  and  eggs 
lightly  together.  Then  beat  a pound  of  loaf 
fugar  very  fine,  and  put  it  in  by  degrees,  When 
your  cake  is  enough,  take  it  out,  Jay  on  your 
icing,  and  proceed  as  above  dire&ed. 
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jilmond  Puffs. 

Blanch  and  beat  very  fine  two  ounces  of 
fweet  almonds  with  orange-flour  water.  Beat 
the  whites  of  three  eggs  to  a very  high  froth, 
and  then  ftrew  in  a little  fifted  fugar.  Mix 
your  almonds  with  your  fugar  and  eggs,  and 
then  add  more  fugar  till  it  is  as  thick  as  pafte. 
Lay  it  in  cakes,  and  bake  it  on  a paper  in  a 
cool  oven,. 

Lemon  Puffs. 

Having  beaten  and  fifted  a pound  of  double- 
refined  fugar,  put  it  into  a bowl,  with  the  juice 
of  two  lemons,  and  beat  them  well  together. 
Then,  having  beaten  the  white  of  an  egg  to  a 
very  high  froth,  put  it  alfo  into  your  bowl,  and 
beat  it  half  an  hour.  Put  in  three  eggs,  and 
two  rinds  of  lemons  grated.  Mix  it  well  up, 
duft  fome  fugar  on  your  paper,  drop  on  the 
puffs  in  fmall  drops,  and  bake  them  in  a mode- 
rately heated  oven. 

To  make  JVafers. 

Beat  the  yolks  of  two  eggs  in  a pint  of  cream, 
and  mix  it  as  thick  as  a pudding  with  well-dried 
flour,  and  fugar  and  orange-flour  water  to  your 
tafte.  Put  in  a fufficient  quantity  of  warm  wa- 
ter to  make  it  as  thin  as  fine  pancakes.  Mix 
them  very  fmooth,  and  bake  them  over  a ftove. 
Butter  the  irons  when  they  flick. 

To  make  common  Bifcuits. 

Beat  eight  eggs  half  an  hour,  and  put  to  them 
a pound  of  fugar  beaten  and  fifted,  with  the 
lind  of  a lemon  grated.  Whifk  it  an  hour,  or 

till 
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till  it  looks  light,  and  then,  put  in  a pound  of 
flour,  with  a little  rofe-water.  Sugar  them  over, 
and  bake  them  in  tins,  or  on  paper. 

Naples  Bifcuits. 

Mix  a pound  of  loft  fugar  finely  fifted  with 
three  quai  ters  of  a pound  of  very  fine  flour. 
Sift  it  three  times,  and  then  add  fix  eggs  well 
beaten,  and  a ipoonful  of. role-  water.  When 
the  oven  is  aluioft  hot,  make  them,  but  take 
care  that  they  are  not  made  up  too  wet. 

Savoy  B.fcuits. 

Having  beaten  the  whites  of  eight  eggs  till 
they  hear  aftrong  froth,  put  the  yolks  to  them, 
with  a pound  of  fugar,  and  beat  them  all  toge- 
ther a quarter  of  an  hour.  When  the  oven  is 
ready,  add  a pound  of  fine  flour  to  the  other 
ingredients.  Stir  them  till  they  be  well  mixed, 
lay  the  bifcuits  upon  the  paper,  and  ice  them. 
Bake  them  in  a quick  oven. 

‘To  make  Gingerbread . 

Mix  three  quarts  of  fine  flour,  two  ounces  of 
beaten  ginger,  a quarter  of  an  ounce  of  nut- 
meg, cloves,  and  mace,  beat  fine,  then  add  three 
quarters  of  a pound  of  fine  fugar,  two  pounds 
of  treacle,  and  fet  it  over  the  fire,  but  do  not  let 
it  boil.  Mek  three  quarters  of  a pound  of  but- 
ter m the  treacle,  put  in  fome  candied  lemon 
and  orange-peel  cut  fine,  and  let  it  Hand  in  a 
quick  oven  one  hour. 

TO 


i 


TO  MAKE  CHEESECAKES. 


183 


To  make  CHEESECAKES  and  CUSTARDS. v 

To  make  common  Chcefecakes. 

Beat  eight  eggs  well,  while  a quart  of  milk 
is  on  the  fire,  and  when  *t  boils,  put  in  the 
eggs,  and  ftir  them  till  they-  come  to  a curd. 
Then  pour  it  out,  and  when  it  is  cold,  put  in  a 
little  fait,  two  fpooufulsof  rofe-water,  and  three 
quarters  of  a pound  of  currants,  well  wafhed. 
Put  it  into  puff-pafte,  and  bake  it.  If  you  ufe 
tin  patties  to  bake  in,  butter  them,  or  you  will 
not  be  able  to  take  them  out ; but  if  you  bake 
them  in  glafs  or  china,  only  an  upper  cruft  will 
be  neceffary,  as  you  will  not  want  to  take  them 
out  when  you  fend  them  to  table. 

Elegant  Chcefecakes. 

Warm  a pint  of  cream,  and  put  to  it  five 
quarts  of  milk  warm  from  the  cow.  Then  put 
runnet  to  it,  and  ftir  it  well.  As  foon  as  it  is 
curdled,  put  the  curd  m a linen  bag  or  cloth, 
and  let  the  whey  properly  drain  from  it,  but  do 
not  fqueeze  it  much.  Then  put  it  into  a mor- 
tar, and  break  the  curd  as  fine  as  butter.  Put 
to  the  curd  half  a pound  of  fweet  almonds 
blanched,  and  half  a pound  of  niackaroons,  both 
finely  beaten.  Put  in  nine  eggs  well  beaten,  a 
whole  nutmeg  grated,  two  perfumed  plums 
diffolved  in  role  or  orange-flower  water,  and 
half  a pound  of  fine  fugar.  Mix  all  well  toge- 
ther ; then  melt  a pound  and  a quarter  of  but- 
ter, and  ftir  it  well  in.  Make  a puff-pafte  as 

follows : 
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follows:  Wet  a pound  of  fine  flour  with  cold 
water,  and  roll  it  out.  Put  into  it  by  degrees  a 
pound  of  frefh  butter,  and  fhake  a little  flour 
over  each  coat  as  you  roll  it.  Make  it  juft  be- 
fore  you  want  to  ufe  it.  If  you  choofe  it,  you 
may  put  in  a little  tindlure  of  faffron  to  give 
them  a higli  colour. 

Rice  Cheefecakes. 

Having  boiled  a quarter  of  a pound  of  rice 
till  it  be  tender,  drain  it,  and  put  in  four  eggs 
well  beaten,  half  a pound  of  butter,  half  a pint 
of  cream,  fix  ounces  of  fugar,  a nutmeg  grated, 
and  a glais  of  ratafia  water  or  brandy.  Beat  them 
all  together,  and  bake  them  in  railed  crufts. 

Almond  Chcefecakes. 

Blanch  four  ounces  of  Jordan  almonds,  and 
put  them  into  cold  water.  Beat  them  with 
role- water  in  a marble  mortar  or  wooden  bowl, 
with  a wooden  peftle  : put  to  it  four  ounces  of 
fugar,  and  the  yolks  of  'our  eggs  finely  beaten. 
Work  it  in  the  mortar  or  bowl  till  it  becomes 
white  and  frothy.  Ih.n  make  the  following 
rich  puff-pafte : Take  half  a pound  of  flour, 
and  a quarter  of  a pound  of  butter  ; rub  a little 
of  the  butter  into  the  flour,  mix  it  ftifF  with  a 
little  cold  water,  then  roll  your  pafte  flraight 
out,  drew  over  it  a little  flour,  1 y over  it,  in 
thin  bits,  one  third  of  your  butter  ; throw  a 
little  more  flour  over  the  butter  ; do  fofor  three 
times,  then  put  your  pafte  in  your  tins,  fill 
them,  and  grate  fugar  over  them.  Bake  them 
in  a moderately  heated  oven. 

Citron 
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Citron  Chccfccakcs. 


Having  boiled  a quart  of  cream,  let  it  Hand 
till  it  is  cold,  and  then  mix  it  with  the  yolks  of 
four  eggs  well  beaten.  Then  fet  it  on  the  fire, 
and  let  it  boil  till  it  curds.  Blanch  fome  al- 
monds, beat  them  well  with  orange-flower  wa- 
ter, put  them  into  the  cream,  with  a tew  Na- 
ples bifcuits  and  green  citrons  fhred  fine. 
Sweeten  it  to  your  taftc,  and  bake  them  in  tea- 
cups. 


Lemon  and  Orange  Cheefecakes. 

Boil  the  peel  of  two  large  lemons  till  they 
be  quite  tender,  and  then  pound  it  well  in  a 
mortar  with  four  or  five  ounces  of  loaf  fugar, 
the  yolks  of  fix  eggs,  half  a pound  of  frefh  but- 
ter, and  a little  curd  beat  fine.  Pound  and  mix 
all  together,  lava  puff-pafte  in  your  pattypans, 
fill  them  half  full,  and  bake  them.  Orange 
cheefecakes  are  made  in  the  fame  method,  only 
with  this  difference,  that  the  bitternefs  mull  be 
taken  out  of  the  peel  by  boiling  it  in  two  or 
three  waters. 


A common  CuJIard. 

Sweeten  a quart  of  new  milk  to  your  tafle, 
grate  in  a fmall  nutmeg,  beat  up  eight  eggs 
with  only  lour  whites,  flir  them  into  the  milk, 
and  add  a little  rofe-water.  Bake  it  in  china 
bafons,  or  put  them  in  a deep  china  difh.  Pre- 
pare a kettle  of  boiling  water,  fet  the  cups  into 
it,  and  let  the  water  come  above  half  way  ; 
but  do  not  let  it  boil  too  faft,  for  fear  of  its  get- 
ting into  the  cups.  Colour  them  at  top  with 
a hot  iron. 


Cujiardi 
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Cu ft  arch  to  bake. 

Having  boiled  n pint  of  cream  with  macc 
aud  cinnamon,  let  it  Hand  till  it  be  cold.  Then 
take  four  eggs,  leav  ing  out  two  of  the  whites,  a 
little  role  and  orange-flower  water  and  lack, 
with  nutmeg  and  fugar  to  your  palate.  Mix 
them  well  together,  and  bake  them  in  cups. 

Almond  Ci: fluids. 

Boil  a pint  of  cream  in  a toding-pan,  with  a 
flick  of  cinnamon,  a blade  or  two  of  mace,  and 
let  it  Bjand  to  cool.  Blanch  two  ounces  of  al- 
monds, beat  them  fine  in  a marble  mortar  with 
fome  water.  If  you  like  a ratafia  fade,  put  in 
a few  apricot  kernels,  or  bitter  almonds.  Mix 
them  with  your  cream,  fweeten  it  to  your  talle, 
fet  it  on  a flow  fire,  and  l|teep  Birring  it  till  it 
is  pretty  thick.  Bake  it  in  cups. 

Orange  Cujlards. 

Boil  half  the  rind  of  a Seville  orange  till  it 
be  tender,  beat  it  very  fine  in  a mortar,  and  put 
to  it  a Spoonful  of  brandy,  a quarter  of  a pound 
of  loaf  fugar,  the  juice  of  a Seville  orange,  an,d 
the  yolks  of  four  eggs  Beat  them  all  well  to- 
gether for  ten  minutes,  apt]  then  pour  in  by  de- 
grees a pint  of  boiling  cream.  Keep  beating 
them  till  they  are  cold.,  then  put  them  intocuf- 
tard  cups,  and  fet  them  in  an  earthen  difh  of 
hot  water.  Let  them  Band  till  they  are  fet, 
then  'ake  them  out,  apt!  ftick.  prelerved  orange 
on  the  top.  They  may  bp  eaten  either  hot  or 
cold. 


Lemon 
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Lemon  Q«Jlaids. 

Fir  ft  beat  the  yolks  ot  ten  eggs,  and  (train 
them,  and  then  beat  them  with  a pintot  cream. 
Sweeten  the  juice  of  two  lemons,  boil  it  with 
the  peel  of  one,  and  drain  it.  As  loon  as  it  has 
cooled,  dir  it  to  the  cream  and  eggs ; put  it  on 
the  fire  again,  dir  it  till  it  nearly  boils,  giate 
over  it  the  rind  of  a lemon,  anil  brown  with  a 
falamander. 

Rice  Cnjlards . 

Boil  a blade  of  inace  and  a quartered  nutmeg 
in  a quart  of  cream,  and  drain  it.  Then  add 
to  it  lome  whole  rice  boiled  and  a little  brandy. 
Sweden  it,  dir  it  over  the  fire  till  it  thickens, 
and  ferve  it  up  in  cups  or  a dilh-  It  may  be 
fent  to  table  either  hot  or  cold. 

wrti  
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Orange  Cream. 

TjARE  the  rind  of  a Seville  orange  very  fine, 
•f  and  lqueeze  the  juice  of  four  oranges.  Put 
them  into  a ftewpan  with  half  a pint  of  water, 
and  eight  ounces  of  -ft: gar.  _ Beat  the  whites  of 
five  eggs,  mix  them  into  it,  and  fet  them  on  a 
flow  fire.  Stir  it  one  way  till  it  grows  thick 
and  \^iitq,  drain  it  through  a gauze,  and  dir 
it  till  it  is  cold.  Then  beat  the  yolks  of  five 
eggs  very  fine,  and  put  them  into  your  pan 
with  the  cream.  Stir  it  over  a gentle  fire  till 
it  nearly  boils,  then  put  it  into  a baion,  and  dir 
it  till  it  is  cold,  when  you  may  put  it  into  you? 
glades. 
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Burnt  Cream. 

Boil  a pint  of  cream  with  fugar  and  a little 
lemon-peel  fhred  fine.  Beat  the  yolks  of  fix, 
and  the  whites  of  four  eggs  feparately,  and 
when  the  cream  is  cold,  put  in  your  eggs,  with 
a fpoonful  of  orange-flower  water,  and  one  of 
fine  flour.  Set  it  over  the  fire,  keep  ftirring  it 
till  it  is  thick,  and  then  put  into  a diflt.  When 
it  is  cold,  fift  a quarter  of  a pound  of  fugar  all 
over  it,  and  brown  it  with  * hot  falamander, 
till  it  looks  like  a glafs  plate  put  over  your 
cream. 

Spanijh  Cream. 

Take  three  fpoonfuls  of  flour  of  rice  fifted 
very  fine,  the  yolks  of  three  eggs,  three  fpoon- 
fuls of  water,  two  of  orange- flower  water,  and 
mix  them  well  together.  Put  to  them  one  pint 
of  cream,  and  fet  it  upon  a good  fire,  Airring  it 
till  it  be  of  a proper  thicknefs.  Then  pour  it 
into  cups. 

Pijiachto  Cream. 

Take  out  the  kernels  o^  half  a pound  of  Pi- 
fiachio  nuts,  beat  them  in  a mortar  with  a 
fpoonful  of  brandy,  and  put  them  into  a tof- 
fmg-pan,  with  a pint  of  cream,  and  the  yolks 
of  two  eggs  finely  beaten.  Stir  it  gently  over 
a flow  fire  till  it  is  thick,  but  do  not  let  it  boil. 
Pour  it  into  a china  foup-plate,  and  wh%p  it  is 
cold,  flick  fome  kernels,  cut  longways,  all  over 
it,  and  fend  it  to  table. 

JVbipt  Q earn. 

Beat  the  whites  of  eight  eggs  well,  and  mix 
them  with  a quart  of  thick  cream,  and  half  a 

pint 
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.pint  of  fack.  Sweeten  it  to  your  tafte  with 
double-refined  fugar  Whip  it  up  with  a whilk, 
and  fome  lemon-peel  tied  in  the  middle  of  the 
whilk.  l ake  the  froth  with  a fpoon,  and  lay 
it  in  your  glafles  or  bafons.  I his  does  well 
over  a tart. 

Ice  Cream. 

Pare,  Hone,  and  fcald  twelve  ripe  apricots, 
and  beat  them  fine  in  a marble  mortar.  Put  to 
them  fix  ounces  of  double  refined  fugar,  and  a 
pint  of  fcalding  cream,  and  work  it  through  a 
hair  fieve.  Put  it  into  a tin  that  has  a clofe 
cover,  and  fet  it  in  a tub  of  ice  broken  final!, 
and  a large  quantity  of  fait  put  among  it. 
When  you  fee  the  cream  grows  thick  round 
the  edges  of  your  tin,  ftir  it,  and  fet  it  again 
till  it  grows  quite  thick.  When  your  cream  is 
all  frozen  up,  take  it  out  of  the  tin,  and  put  it 
into  the  mould  you  intend  it  to  be  turned  out 
of.  Then  put  on  the  lid,  and  have  ready  an- 
other tub,  with  ice  and  fait  in  it  as  before.  Put 
your  mould  in  the  middle,  and  lay  your  ice 
underand  over  it  Let  it  ftund  four  or  five 
hours,  and  dip  your  tin  in  warm  water  when 
you  turn  it  out;  but,  if  it  be  fummertime,  do 
not  turn  it  out  till  the  very  inft  nt  you  want 
it.  If  you  have  not  apricots,  any  other  fruit 
will  anfwer  the  purpofe,  provided  you  take  care 
to  them  very  fine  in  the  moitar. 

Goofebcrry  Cream. 

Put  two  quarts  of  goofeberries  into  a fauce- 
pan,  juft  cover  them  with  water,  fcald  them 
till  they  are  tender,  and  then  rub  them  through 
a fieve  with  a fpoon  to  a quart  of  pulp.  Have 

ready 
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ready  fix  eggs  well  beaten,  make  your  pulji 
hot,  and  put  in  one  ounce  of  frcfh  butler. 
Sweeten  it  to  your  tnfte,  put  it  over  a gentle 
fire  till  they  are  thick  ; but  take  cure  that  they 
do  not  boil.  Then  ftir  in'a  gill  of  the  juice  of 
fpinach,  and  when  it  is  almoft  cold,  Itir  in  a 
fpoonful  of  orange-flower  water  or  fack.  Pour 
it  into  bafons,  and  ferve  it  up  cold. 


Having  gathered  your  currants  when  they 
are  full  ripe,  pick  them  clean  from  the  ftalks, 
bruife  them  well  in  a bowl,  and  to  every  pound 
of  currants  put  a pound  and  half  of  loaf  fugar, 
finely  beaten.  Put  them  into  a preferving  pan, 
boil  them  half  an  hour,  fkim  and  ftir  them  all 
the  time,  and  then  put  them  into  pots. 


Take  fome  cherries,  boil  and  break  them. 
Take  them  off  the  fire,  and  let  the  juice  run 
from  them  To  three  pounds  of  cherries,  boil 
together  half  a pint  of  red  currant  juice,  and 
half  a pound  of  loaf  fugar.  Put  in  the  cherries 
as  they  boil,  fift  in  three  quarters  of  a pound  of 
fugar,  and  boil  the  cherries  very  fall:  for.more 
than  half  an  hour.  Put  on  brandy-paper  when 
they  are  properly  cooled. 


Cut  into  halves  and  take  out  the  feeds  of 
fome  large  full  grown  goofeberries,  but  not  too 
ripe.  Put  them  into  a pan  of  cold  fpring  wa- 
ter, lay  fome  vine  leaves  at  the  bottom,  then 
fome  goofeberries,  then  vine  leaves,  till  all  the 
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fruit  is  in  the  pan.  Cover  it  very  clofe,  that 
no  fleam  can  evaporate,  and  let  them  on  a very 
flow  fire.  When  they  are  Raiding  hot,  take 
them  off,  then  fet  them  on  again,  and  fo  on. 
They  mud  be  thus  treated  till  they  are  of  a 
good  green.  Then  lay  them  on  a fieve  to  drain, 
and  beat  them  in  a marble  mortar  with  their 
weight  in  fugar.  Take  a quart  of  water,  and 
a quart  of  goofeberries,  boil  them  to  a mafh,  and 
fqueeze  them.  To  every  pint  of  this  liquor 
put  a pound  of  fine  loaf  fugar,  and  boil  and 
fkun  it.  Then  put  in  the  green  goofeberries, 
and  let  them  boil  till  they  be  thick  and  clear, 
and  of  a good  green. 

Apricot  Jam . 

Cut  fome  fine  lich  apricots  into  thin  pieces, 
and  infufe  them  in  an  earthen  pot  till  they  are 
tender  and  dry  Put  a pound  of  double  refined 
fugar,  and  three  fpoonfuls  of  water,  to  every 
pound  and  an  half  of  apricots.  Then  boil  your 
fugar  to  a candy  height,  as  hereafter  dire&ed 
in  the  chapter  of  candying,  anil  put  it  upon 
your  apricots  Set  them  over  a ilow  fire,  and  llir 
them  till  they  appear  clear  and  thick,  but  take 
care  that  they  do  not  boil.  Then  put  them 
into  your  glafies. 

Red  Rafpberry  Jam. 

Rafp^erries  for  this  purpofe  mult  be  gather- 
ed when  they  are  ripe  and  dry.  Pick  them  very 
carefully  from  the  flalks  and  dead  ones,  and 
crufh  them  in  a howl  with  a filver  or  wooden 
fpoon , as  pewter  is  apt  to  turn  them  of  a purple 
colour.  Having  cruflied  them,  ftrew  in  their 
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own  weight  of  loaf  fugar,  anti  half  their  weight 
of  currant  juice,  baked  and  ftrained  as  for  jelly. 
Then  boil  them  half  an  hour  over  a clear  flow 
fire,  fkimthem  well,  and  keep  ftirring  them  all 
the  time.  Then  put  them  into  pots  or  glaffes, 
with  brandy  paper  over  them,  and  keep  them 
for  ufe.  As  foon  as  you  have  got  your  berries, 
remember  to  ftrew  in  your  fugar ; do  not  let 
them  (land  long  before  you  boil  them,  and  it 
will  preferve  their  flavour. 


BLANC  MANGE,  JELLIES,  AND 
SYLLABUBS. 

To  make  Blanc  Mange. 

DUT  two  ounces  of  ifinglafs,  a flick  of  cin- 
namon,  a little  lemon-peel,  a few  corian- 
der feeds,  and  two  or  three  laurel  leaves,  into 
a itew-pan,  with  a quart  of  new  milk,  and 
fweeten  it  to  your  palate.  Add  to  it  fix  bitter 
almonds  cut  in  flices.  Boil  it  gently  till  the 
ifinglafs  is  diflfolved,  and  then  flrain  it  through 
a fine  'fieve  into  a bowl.  Let  it  hand  till  it  is 
half  cold,  and  then  pour  it  off  from  the  fet- 
tlings  into  another  bowl.  Let  your  moulds  be 
ready,  fill  them,  and  let  them  fland  to  be  cold. 
When  they  are  thoroughly  cold,  ratfe  them 
with  your  fingers  from  the  fides,  dip  the  hot- 
, tom  of  the  mould  into  warm  water,  and  turn 
them  out  into  a difh.  Garnilh  with  jellies  of 
different  colours,  or  currant  jelly,  Seville 
oranges  cut  in  quarters,  flowers,  or  any  thing 
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clfe  you  fancy.  When  you  want  to  colour 
your  blanc  mange  green,  juft  when  it  is  done, 
put  in  a little  fpinach  juice,  but  take  care  that 
it  does  not  boil  after  it  is  put  in,  as  that  will 
curdle  and  fpoil  the  whole.  If  you  wifti  to 
•have  it  red,  put  in  a little  bruifed  cochineal  ; if 
yellow,  a little  faffron  ; if  violet  colour,  a little 
fyrup  of  violets  ; and  thus  you  may  have  diffe- 
rent colours  in  the  difli,  fueh  as  plain  white, 
green,  yellow,  red,  and  violet.  Let  your  mould 
for  the  whttb:be  deeper  than  the  reft  ; put  it  in 
the  middle  of  the  dilli,  and  the  others  round  it. 

Hartjhorn  Flummery. 

Put  four  ounces  of  hartffiorn  (havings  into  a 
faucepan  with  two  quarts  of  fpring  water,  and 
let  it  fimmer  over  the  fire  till  it  is  reduced  to  a 
pint ; or  put  it  into  a jug,  and  fet  it  in  the  oven 
with  houfehold  bread.  Strain  it  through  a 
fieve  into  a ftewpan,  blanch  and  beat  half  a 
pound  of  fweet  almonds  with  a little  orange- 
fiower  water,  mix  a little  of  your  jelly  in  it, 
3nd  fine  fugar  enough  to  fweeten  it.  Then 
ftrain  it  through  a fifeve  to  the  other  jelly,  mix 
it  well  together,  and  when  it  is  blood  warm, 
put  it  into  moulds  or  half  pint  bafons.  When 
it  is  cold,  dip  the  moulds  or  bafons  in  warm 
water,  and  turn  them  into  di(h.  Mix  fome 
white  wi  e and  fugar  together,  and  pour  them 
into  the  difh.  If  you  pleal'e,  you  may  ftick  al- 
monds in  them. 

French  Flummery . 

Beat  an  ounce  of  ifinglafs  fine,  put  it  into  a 
quait  of  cream,  and  boil  it  gently  for  a quarter 
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of  an  hour,  but  keep  birring  it  all  the  time. 
Then  take  it  off  fweeten  it  with  fine  powder 
'fugar,  put  in  a fpoon  ful  of  rofe  and  another  of 
orange  flower  water,  brain  it  through  a beve, 
and  ftir  it  till  half  cold.  Put  it  into  a mould 
or  bafon,  and  when  cold,  turn  it  into  a difh, 
and  garnifli  with  currant  jelly. 

■Calf's  Feet  Jelly. 

Take  out  the  large  bones  of  two  calves  feet, 
cut  the  meat  in  fmall  pieces,  and  put  them  into 
a faucepan  with  three  quarts  of  water,  a little 
lemon-peel,  and  a ftick  of  cinnamon.  Boil  it 
cently  till  it  is  reduced  to  a quart,  and  remem- 
ber to  try  it  with  a fpoon,  in  order  to  fee  when 
it  is  ftrong  enough.  Strain  it  off,  and  Jet  it 
fettle  half  an  hour.  Then  lkim  it  very  clean, 
and  pour  it  from  the  fettling  into  a ftewpan. 
Fut  in  halt  a pint  of  mountain  or  Lilbon  wine, 
fweeten  it  to  your  tube  with  loaf  fugar,  fqueeze 
foui  lemons,  or  two  lemons  and  two  Seville 
oranges,  brain  the  juice  to  keep  out  -the  feeds, 
and  put  it  in  with  a lemon  peel,  and  a very 
little  faffron.  Boil  it  up  a lew  minutes,  then 
Teat  up  the  whites  of  eight  eggs  to  a high  froth, 
and  mix  them  well  together  with  the  jelly. 
Then  boil  it  up  for  five  minutes.  Have  ymvr 
bag  ready  with  a bowl  under  it,  pour  your  jelly 
gently  in,  that  it  may  run  pretty  fab  through 
at  the  fir  ft,  and  as  it  runs  pour  it  in  again  feve- 
ral  times,  till  it  is  as  clear  as  you  would  have 
it.  When  it  is  .all  run  off",  fill  your  glades 
with  a fpoon. 
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Put  three  quarts  of  water  and  half  a pound 
of  hartfhorn  fhavings  into  a faucepan,  with  a 
lemon  peel,  and  a Hick  of  cinnamon.  Boil  it 
gently  till  it  is  a drong  jelly,  which  you  may 
know  by  taking  a little  out  in  a fpoon,  and  let 
it  cool,  as  before  diredled.  Then  drain  it 
through  a fine  fieve  into  a dewpan,  put  in  a 
pint  of  Rhenifli  wine,  fwceten  it  with  loaf  fu- 
gae  to  your  palate,  fqueeze  in  the  juice  of  four 
lemons,  or  two  lemons  and  two  Seville  oranges, 
drain  the  juice  to  keep  out  the  feeds}  put  them 
in,  with  a little  fad'ron,  and  boil  it  up.  Beat 
up  the  whites  of  eight  eggs  to  a high  froth, 
mix  them  well  in  the  jelly,  and  boil  it  up  for 
five  minutes.  Then  take  it  off  the  fire,  and 
proceed  in  the  fame  manner  as  before  directed. 
Remember  to  put  your  fugar  and  lemon  in,  to 
make  it  palatable,  before  you  put  your  eggs  in  ; 
for  by  putting  in  fugar  and  lemon  afterwards, 
you  will  prevent  its  clearing  properly. 

Orange  Jelly. 

Put  two  quarts  of  fpring  water  into  a fauce- 
pan, with  half  a pound  of  hartlhorn  fhavings, 
or  four  ounces  of  ifinglafs,  and  boil  it  gently 
till  it  becomes  a drong.jelly.  Take-  the  juice 
, of  three  Seville  oranges,  three  lemons,  and  fix 
China  oranges,  the  rind  of  one  Seville  orange, 
and  one  lemon,  pared  very  thin.  Put  them  to 
your  jelly,  Ivveeten  with  .loaf  fugar  to-  your 
tade,  beat  up  the  whites  of  eight  eggs  to  a froth, 
mix  them  well  in,  and  boil  it  for  ten  minutes. 
Then  run  it  through  a jelly-bag  till  it  is  very 
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clear,  put  it  into  your  moulds,  and  let  it  hand 
till  it  is  thoroughly  cold.  Then  dip  your 
moulds  in  warm  water,  and  turn  them  into  a 
China  difh,  or  flat  glafs.  You  may  make  ufe 
of  flowers  for  your  garnifh. 

Black  Currant  Jelly. 

Gather  your  currants  when  they  are  full  . 
.ripe,  on  a dry  day,  and  ftrip  them  of  the  flalks. 
Put  them  into  an  earthen  pan,  and  to  every  ten 
quaris  put  in  a quart  of  fpiing  water.  Tie  pa- 
per over  them,  and  fet  them  in  the  oven  for 
two  hours.  Then  fqueeze  out  the  juice  through 
a fine  cloth,  and  to  every  pint  of  juice  put  a 
pound  of  loaf  fugar  broken  to  pieces.  Stir  it 
and  boil  it  gently  for  half  an  hour,  and  fkim  it 
well  all  the  time.  While  it  is  hot  put  it  into 
gallipots,  put  brandy  papers  over  it,  tie  another 
paper  over  that,  and  keep  it  in  a cool  dry  place. 

Red  Currant  Jelly . 

Gather  vonr  currants  as  above  directed,  and 
to  every  gallon  of  red  put  a quart  of  white. 
Put  them  into  a preferving  pan,  cover  them 
clofe,  and  fet  them  over  a flow  fire  ; ftirring 
them  to  prevent  their  burning  at  the  bottom, 
till  the  juice  is  out.  Or  you  may  put  them  into 
an  earthen  psn,  tie  a paper  over  them,  and  fet 
them  in  a warm  oven  ioj  an  hour,  Then  put 
them  into  a flannel  bag,  and  when  the  juice  is 
all  run  out,  to  ever*'  pint  put  a pound  of  loaf 
fugar  broken  into  fmall  pieces.  Put  it  over  a 
gentle  fire,  and  flit  it  till  the  fugar  is  melted, 
or  it  will  burn  at  the  bottom.  Skim  it  well, 
and  boil  it  gently  half  an  hour.  W fiiie  it  is  hot. 
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{Hit  it  into  your  gallipots  or  glaffes,  and  when 
it  is  cold,  put  brandy  papers  over  it,  and  tie  an- 
other paper  over  that.  Put  them  in  a cool  and 
dry  place. 

A folul  Syllabub. 

Put  a pint  of  mountain  to  a quart  of  rich- 
cream,  the  juice  of  two  lemons,  the  rind  of  one 
grated,  and  fweeten  it  with  powder  fugar  to 
your  tafte.  Whip  it  well,  take  off  the  froth  as 
it  rifes,  lay  it  on  a hair  fieve,  and  put  it  in  a 
cool  place  till  next  day.  Then  malce  your 
glaffes  better  than  half  full  with  the  thin,  and 
with  a fpoon  put  on  the  froth  as  high  as  you 
can.  It  will  look  clear  at  the  bottom,  even  af-- 
tcr  it  has  been  kept  feveral  days. 

A Syllabub  under  the  Cow, 

Having  put  a bottle  of  led  or  whitd  wine, 
ale  or  cyder,  into  a china  bowl,  fweeten  it 
with  fugar,  and  grate  in  fome  nutmeg.  Then 
hold  it  under  the  cow,  and  milk  into  it  till  it 
has  a fine  froth  on  the  top.  Strew  over  it  a 
handful  of  currants  cleaned,  wafhed  and  picked, 
and  plumped  before  the  fire. 


CANDYING  AND  DRYING. 

To  prepare  Sugar  for  Candying. 

T7RUIT  intended  for  candying  mud  be  firft 
A preferved,  and  dried  in  a dove,  or  before 
the  fiie,  that  none  of  the  fvrup  may  remain  111 
it.  Sugar  intended  for  the  ufe  of  candying 
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muft  be  thus  prepared.  Put  into  a tofling-pan 
n pound  of  fugar  with  half  a pint  of  water,  and 
fet  it  over  a very  clear  fire.  Take  off  the  fcurn 
as  it  riles,  boil  it  till  it  looks  fine  and  clear,  and 
take  out  a little  in  a {liver  fpoon.  When  it  is 
cold,  if  it  will  draw  a thread  from  your  fpoon, 
it  is  boiled  high  enough  for  any  kind  of  fweet- 
meat.  Then  boil  your  fyrup,  and  when  it  be- 
gins to  candy  round  the  edge  of  your  pan,  it  is 
candy  height.  It  is  a great  miftake  to  put  any 
kind  of  fweetmeat  into  too  thick  a fyrup,  Spe- 
cially at  the  fit  ft,  as  it  withers  the  fruit,  and  the 
beauty  and  flavour  are  thereby  both  deftroyed. 

v ^ 

To  candy  Melons. 

Having  quartered  your  melons,  takeout  all 
the  infide,  and  put  into  it  as  much  thin  fyrup 
as  will  cover  the  coat.  Let  it  boil  in  the  fyrup 
till  it  is  thoroughly  tender,  and  then  put  it 
away  in  the  fyrup  for  two  or  three  days,  but 
mind  that  the  fyrup  covers  it,  and  that  it  may 
penetrate  quite  through.  Then  take  it  out,  and 
boil  your  fyrup  to  a candy  height ; dip  in  your 
quarters,  and  lay  them  on  a fteve  to  dry  either 
before  the  fire,  or  in  a flow  oven. 

Lemon  and  Orange  Peel  candied. 

Cut  your  oranges  or  lemons  lengthways,  and 
take  out  all  the  pulp  and  infide  fkins.  Put  the 
peels  into  hard  water  and  ftrong  fait  for  fix  days, 
and  then  boil  them  in  fpring  water  till  they  are 
tender.  "l  ake  them  out,  and  lay  them  on  a 
fteve  to  drain.  Make  a thin  fyrup  with  a pound 
of  loaf  fugar  to  a quart  of  water,  and  boil  them 
in  it  for  half  an  hour,  or  till  they  look  clear. 

Make 
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Make  a thick  fyrap  of  double-refined  fugar, 
with  as  much  water  as  will  wet  it.  Put  in  your 
peels,  and  boil  them  over  a flow  lire  till  you 
fee  the  fyrup  candy  about  the  pan  and  the  peels. 
Then  take  them  out,  and  fprinkle  fine  fugar 
over  them.  Lay  them  on  afieve,and  dry  them 
before  the  fire,  or  in  a cool  oven. 

Cujfia  candled. 

Pound  a little  mulk  and  ambergreafe  with  a s 
much  of  the  powder  of  caffia  as  will  he  on  two 
lhillings.  Having  pounded  them  well  together,, 
take  a quarter  of  a pound  of  fine  fugar,  and  as 
much  water  as  will  wet  it,  and  boil  it  to  a can- 
dy height.  Then  put  in  your  powder,  and  mix 
them  well  together.  Butter  fome  pewter  fau- 
cers,  and  when  it  is  cold  turn  it  out. 

Angelica  candied. 

Gather  your  Angelica  in  April,  cut  it  in 
lengths,  and  boil  it  in  water  till  it  becomes  ten- 
der. Having  put  it  on  a fieve  to  drain,  peel  it,, 
and  dry  it  in  a clean  cloth,  and  to  every  pound 
of  flalks  take  a pound  of  double-refined  fugar 
finely  pounded  Put  your  flalks  into  an  earthen 
pan,  and  flrew  the  fugar  over  them.  Cover 
them  clofe,  and  let  them  hand  two  days.  Then 
put  it  into  a preferving-pan,  and  boil  it  till  it  is. 
clear.  Then  put  it  into  a cullender  to  drain,, 
flrew  it  pretty  thick  over  with  fine  powder  fu- 
gar, lay  it  on  plates,  and  dry  it  in  a cool  oven,, 
or  before  the  fire.. 

To  dry  Cherries. 

Put  a pound  of  loaf  fugar  to  four  pounds  of 
cherries,  and  put  as  much,  water  as  will  wet  the 
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fugnr.  When  it  is  melted,  make  it  boil.  Stone 
your  cherries,  put  them  in,  and  make  them  boil. 
Having  fki  mined  it  two  or  three  times,  take 
them  off,  and  let  them  fiand  in  the  fyrup  two 
or  three  days.  Then  take  them  out  of  the  fy- 
rup, boil  it  up,  and  pour  it  over  the  cherries; 
but  do  not  boil  the  cherries  any  more.  Let 
them  fland  three  or  four  days  longer,  then  take 
them  out,  lay  them  on  a fieve  to  d;y,  and  put 
them  in  the  fun,  or  in  a flow  oven.  When 
they  are  dry,  lay  fome  white  paper  at  the  bot- 
tom of  a fmall  box,  then  a row  of  cherries,  then 
paper,  till  they  arc  all  in,  and  covered  with 
paper. 

To  dry  Damfons. 

Make  a thin  fyrup,  boil  and  (kim  it  well, 
and  then  put  in  fomc  of  the  find!  damfons  you 
can  get.  Take  out  the  flones,  and  give  them 
a boil,  and  let  them  fiand  in  the  fyrup  till  next 
day.  Then  make  a rich  fyrup  with  double-re- 
fined fugar,  and  as  much  water  as  will  wet  it. 
Boil  it  to  a Qandy  height.  Then  take  your 
damfons  out  of  the  other  fyrup,  and  put  them 
into  this.  Give  them  a fimmer,  and  put  them 
away  till  the  next  day.  Then  put  them  one  by 
one  on  a fieve,  and  dry  them  in  a cool  oven  or 
fiove,  or  before  the  fire,  and  mind  to  turn  them 
twice  every  day.  ’ When  dry  put  them  in  a 
box  with  white  paper  between  them,  and  keep 
them  in  a place  that  is  cool  and  dry. 

Ts  dry  Peaches. 

Pare  fome  of  the  clearefi  and  ripeA  peaches 
you  can  procure,  and  put  them  into  pure  water. 

Take 
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Take  their  weight  in  double- refined  fugar,  and 
of  one  half  make  a very  thin  fyrup.  Then  put 
in  your  peaches,  and  boil  them  tui  they  look 
clear.  Then  fplit  and  ftone  them,  boil  them 
till  they  are  very  tender,  and  put  them  on  a 
fieve  to  drain.  Boil  the  other  half  of  the  lugar 
almoft  to  a candy,  then  put  in  your  peaches, 
and  let  them  lay  all  night.  Then  lay  them  in 
a glafs,  and  fet  them  in  a ftove  till  they  are 
dry.  If  they  be  fugared  too  much,  wipe  them 
a little  with  a wet  cloth,  and  put  them  between 
paper  into  boxes.  ' , 

To  dry  Apricots. 

Pare  foine  fine  ripe  apricots  very  thin,  and 
Tone  them.  Put  them  into  a prefer  ving- pan, 
and  to  every  pound  of  apricots  allow  a pound 
of  double-refined  fugar  pounded.  Strew  fome 
among  them,  and  lay  the  reft:  over  them.  Let 
them  ftand  twenty  four  hours,  and  turn  them 
three  or  four  times  in  the  fyrup.  Then  boil 
them  pretty  quick  till  they  are  clear,  and  put 
them  awav  in  the  fVrup  till  they  are  cold. 
When  they  are  cold,  put  them  on  glades,  and 
dry  them  in  a cool  oven  or  ftove,  turning  them 
often.  When  they  are  properly  dried,  put 
them  in  boxes  as  before  diredted. 

To  dry  Plums. 

Take  fome  fine  and  clear-coloured  large  pear 
plums,  weigh  them,  Hit  them  up  the  fides,  put 
them  into  a broad  ftewpan,  and  fill  it  full  of 
fpring  water.  Set  them  over  a very  flow  fire, 
and  take  care  that  the  fkins  do  not  come  ofF. 
When  they  are  tender,  take  them  up,  and  to 
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every  pound  of  plums  put  a pound  of  powdered 
fugar.  Strew  a little  at  the  bottom  of  a large 
bowl,  then  lay  your  plums  in  one  by  one,  and 
drew  the  reft  of  the  fugar  over  them.  Set  them 
into  your  ftove  all  night,  and  the  next  day, 
with  a moderate  fit e,  heat  them,*  and  fet  them 
into  your  ftove  again.  Let  them  ftand  two 
days  more,  turning  them  every  day.  Then 
take  them  out  of  the  fyrup,  lay  them  to  dry, 
and  treat  them  as  above  directed.  Any  other 
fort  of  plums  may  be  dried  in  the  fame  manner. 


TO  MAKE  ALL  SORTS  OF  PRE- 
SERVES, &c. 

To  preferve  Goofeberries  whole. 

T5ICK  off  the  black  eyes,  but  not  the  ftalks, 
from  the  largeft  prelerving  goofeberries  you 
can  procure.  Set  them  over  the  Hre  in  a pot 
of  water  to  feald,  cover  them  very  clofe,  but  do 
not  let  them  either  boil  or  break,  and  when 
they  are  tender,  take  them  up,  and  put  them 
into  cold  water.  To  a pound  of  goofeberries 
take  a pound  and  a half  of  double-refined  fu- 
gar. Clarify  the  fugar  with  water,  a pint  to  a 
pound  ol  fugar,  and  when  the  fyrup  is  cold,  put 
the  goofeberries  fingle  in  your  prelerving  pan, 
put  the  fyrup  to  them,  and  fet  them  on  a gentle 
hie.  Let  them  boil,  but  not  (y  fa.lt  as  to  break 
them ; and  when  they  have  boded,  and  you 
perceive  that  the  fugar  has  entered  them,  take 
them  off,  cover  them  with  white  paper,  and  fet 
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them  by  till  the  next  day.  Then  take  them 
out  of  the  fyrup,  and  boil  the  f'ugar  till  it  be- 
pins  to  be  ropy  Skim  it,  and  put  it  to  them 
again  Then  fet  them  on  a gentle  hre,  and  let 
them  funnier  gently  till  you  pcceive  the  lyrup 
will  rope.  Then  take  them  off.  and  fet  them 
by  till  they  are  cold.  Cover  them  with  paper, 
then  boil  tome  goofeberries  in  fair  water,  and 
when  the  liquor  is  llrong  enough,  ftrain  it  out. 
Let  it  hand  to  fettle,  and  to  every  pint  take  a 
pound  ot  double-refined  iugar ; then  make  a 
.jelly  of  it,  put  the  goofeberries  in  glades  when 
they  are  cold*  cover  them  with  the  jelly  the 
next  day,  paper  them  wet,  and  then  halt  dry 
the  paper  that  goes  in  the  inli.le,  as  it  doles 
down  better,  and  then  white  paper  over  the 
giafs.  Set  it  in  a dry  place,  or  a Hove. 

Currants  preferved  for  Tarts. 

Put  any  quantity  of  currants  you  pleafe  into, 
a prcferving  pan,  with  a pound  ot  fugur  to  every 
pound  and  a quarter  of  currants,  and  a fuffi- 
cient  quantity  of  currant  juice  to  dillblve  the 
l’ugar.  Skim  it  as  toon  as  it  boils,  put  in  your 
currants, and  boil  them  till  they  are  very  clear.. 
Put  them  into. a jar,  cover  them  with  brandy- 
paper,  and  keep  them  in  a dry  place.. 

Red  Currants  preferved  in  Bunches. 

Having  Honed  your  currants,  tie  them  in 
bunches  to  bits  of  Hicks,  fix  or  feven  together; 
Allow  the  weight  of  currants  in  Iugar,  which 
make  into  a fyrup.  Boil  it  high,  put.  in  the 
currants,  give  them  aboil,  fet  them  by,  and  the 
next  day  take  them  out.  When  the  fyrup  boils 

K 6 put 


204  T0  make  all  sorts 

put  them  in  again,  give  them  a boil  or  two, 
and  then  take  them  out.  Boil  the  fyrup  as 
much  as  is  neceflary,  and  when  cold,  put  it  to 
the  currants  in  glafles.  You  mull  take  care 
that  the  currants  be  equally  difperfed. 

To  prof  a ve  Codlings  all  the  Tear. 

For  this  purpofe,  the  codlings  mufl  be  ga- 
thered when  they  are  about  the  fize  of  a wal- 
nut, with  the  flalk  and  a leaf  or  two  remaining 
on  each.  Put  fome  vine  leaves  into  a pan  of 
fpring  water,  and  cover  them  with  a layer  of 
codlings,  then  another  of  vine  leaves,  and  thus 
proceed  till  the  pan  is  full.  Set  it  on  a flow  fire, 
having  firft  covered  it  to  keep  the  fleam  in. 
As  foon  as  they  become  foft,  take  off  the  Ikins 
-with  a penknife,  and  then  put  them  in  the  fame 
water  with  the  vine  leaves.  Take  care  that  the 
water  is  cold,  otherwife  it  may  crack  them. 
Put  in  a little  roach  allum,  and  fet  them  over 
a flow  fii^till  they  look  green,  which  will  be 
the  cafe  in  three  or  four  hours.  Then  take 
them  out,  and  lay  them  on  a fieve  to  drain. 
Make  a good  fyrup,  and  give  them  a gentle 
boil  once  a day  for  three  days.  Then  put 
them  into  fmall  jars,  and  cover  them  clofc 
with  brandy  paper. 

Jpple  Marmalade . 

Put  fome  apples  into  water,  fcald  them  till 
they  are  tender,  artd  then  drain  them  through 
a fieve.  Put  three  quarters  of  a pound  of  iu- 
gar  to  a pound  of  apples ; put  them  into  a pre- 
ferving-pan,  let  them  fimmer  over  a gentle  fire, 
fkimming  them  all  the  time.  Put  them  into 
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pots  or  glades,  as  foon  as  you  find  them  of  a 
proper  thicknefs. 

Quince  Marmalade. 

Take  a pound  of  double-refined  fugar,  and  a 
pound  and  a half  of  quinces.  Make  it  into  a 
f'yrup,  boil  it  high,  and  then  pare  and  flice  the 
fruit.  When  it  begins  to  look  clear,  pour  in 
half  a pint  of  quince  juice,  or  pippins,  if  quinces 
be  fcarce.  Boil  it  thick,  and  take  off  the  fcuiru 
To  make  a juice,  pare  the  quinces  or  pippins, 
cut  them  from  the  core,  beat  them  in  a (tone 
mortar,  and  drain  the  juice  through  a thin 
cloth.  To  every  half  pint,  put  more  than  a 
pound  of  fugar,  and  let  it  hand  at  lead  four 
hours  before  it  is  ufed. 

Apricot  Marmalade. 

Boil  fome  ripe  apricots  in  fvrup  till  they  will 
mafli,  and  then  beat  them  in  a marble  mortar. 
Add  half  their  weight  of  fugar,  and  as  much 
water  as  will  diffolve  it.  Boil  and  fkim  it  well, 
boil  them  till  they  look  clear,  and  the  fvrup 
like  a fine  jelly.  Then  put  them  into  your 
fvveetmeat  glades. 

To  prefer vc  Damfons. 

Having  picked  the  ftalks  from  your  dam- 
fons, prick  them  with  a pin,  put  them  into  a 
deep  pot,  and  with  them  half  their  weight  of 
loaf  fugar  pounded.  Set  them  in  a moderate 
oven  till  they  arc  foft,  then  lake  them  off,  give 
the  fyrup  a boil,  and  pour  it  upon  them.  Do 
this  two  or  three  times,  then  take  them  care- 
fully out,  and  put  them  into  the  jars,  in  which 

you 
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you  intend  to  keep  them.  Pour  over  them 
rendered  un  tton  fuet,  tie  a bladder  over  them, 
and  put  them  into  a cool  place  to  keep  for  ufe. 

To  preserve  Strawberries. 

Your  flrawberries,  which  for  this  purpofe 
mull  be  of  the  fined  leaflet  fort,  mult  be  ga- 
thered on  a dry  day,  with  their  flaiks  on,  be- 
fore they  are  too  ripe.  Lay  them  feparatelv  on 
a China  difh,  beat  and  lift  twice  thfir  weight 
of  double-refined  fugar,  and  llrevv  it  over  them. 
Then  take  a fevy  ripe  fcarlet  flrawberries,  crufh 
them,  and  put  them  into  a jar,  with  their 
weight  of  double-1  efined  lugar  finely  pounded. 
Cover  them  dole,  and  let  them  Hand  in  a ket- 
tle of  boiling  water  til  they  are  loft,  and  the 
fyrup  is  come  out  of  them.  1 hen  Aram  them 
through  a muflin  rag  into  a toffing-pan,  boil 
and  {kith  it  well,  and  when  it  is  cold  put  in 
your  whole  flrawberries,  and  fet  them  over  the 
fire  till  they  are  m.lk  warm.  Then  take  them 
off.  and  let  them  (land  till  they  are  quite  cold. 
Then  fet  them  on  again,  and  make  them  a little 
hotter,  and  repeat  the  fame  till  they  look  clear  ; 
but  take  care  not  to  let,lhem  boil,  as  that  will 
take  off  their  flaiks.  Vv  hen  the  flrawberries 
are  cold,  put  them  into  jelly  glades,  with  the 
flaiks  downwards,  and  fill  up  ^our  glades  with 
the  fyrup.  Tie  them  down  dole,  with  brandy 
paper  over  them. 

Syrup  of  Quinces. 

Having  grated  your  quinces,  extract  their 
juice  byypielilng  their  pulp  in  a cloth.  Set  the 
juice  in  the  fun  to  fettle,  or  before  the  fire,  in 
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#rder  to  clarify  it.  Put  a pound  of  fugar  boiled 
brown  to  every  four  ounces  of  the  juice.  If  the 
putting  in  the  juice  of  the  quinces  fhould 
check  the  boiling  of  the  fugar  too  much,  give 
the  fyrup  fome  boiling  till  it  becomes  pearled. 
Then  take  it  off  the  fire,  and  when  it  is  cold, 
put  it  into  your  bottles. 

To  preferve  Rafpberries'. 

Rafpberries  intended  for  this  purpofe  mu  ft  be 
gathered  on  a dry  day,  when  they  are  juft  turn- 
ed red,  with  their  iialks  on  about  an  inch  in 
length.  Lay  them  one  by  one  on  a difh,  and 
flrew  over  them  their  weight  of  double  rehned 
fugar  pounded  and  lilted.  Put  a quart  of  red- 
currant  jelly  juice,  with  its  weight  of  double- 
refined  fugar,  to  every  quart  of  rafpberries. 
Boil  and  fkim  it  well,  then  put  in  your  rafp- 
berries, and  give  them  a tcald.  Then  take 
them  off,  and  let  them  ftand  two  hours.  Set 
them  on  again,  and  make  them  a little  hot- 
ter. Proceed  in  this  manner  two  or  three  times 
till  they  look  clear ; but  be  careful  that  they 
do  not  boil,  as  that  will  take  oft'  the  ftalks. 
When  they  are  tolerably  cool,  put  them  into 
jelly-glafles,  with  the  ftalks  down  wauls.  White 
rafpberries  are  preferved  in  the  fame  manner, 
only  chat  inftead  of  red  you  muff  ufe  white- 
currant  jelly. 

To  preferve  Walnuts  green. 

Having  gathered  your  walnuts,  which  muff 
be  done  when  they  are  not  much  larger  than  a 
common  fized  nutmeg,  wipe  them  very  clean, 
and  lay  them  for  twenty-four  hours  in  ffrong 
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fait  and  water.  Then  take  them  out,  and 
wipe  them  very  clean  Then  throw  them  into 
a ftewpan  of  boiling  water,  and,  having  let 
them  boil  a minute,  take  them  out,  and  lay 
them  on  a coarfe  cloth.  Take  three  pounds  of 
loaf  fugar,  put  it  into  your  preferving-pan,  fet 
it  over  a charcoal  fire,  and  put  as  much  water 
as  will  juft  wet  the  fugar.  Let  it  boil,  and 
then  have  ready  ten  or  twelve  whites  of  eggs 
ft  rained  and  beat  up  to  a froth.  Cover  vour  fu- 
gar with  froth  as  it  boils,  and  fkim  if ; then  boil 
it  and  fkim  it  till  it  is  clear  as  cryftal.  Then 
juft  give  your  walnuts  a fcald  in  the  fugar, 
take  them  up,  and  lay  them  to  cool.  Put  them 
into  your  preferving  pot,  and  pour  your  fyrup 
over  them. 

To  prcferve  Walnuts  while . 

Pare  your  walnuts  till  the  whites  appear, 
throw  them  as  fall  as  you  do  them  into  fait  and 
water,  and  let  them  lie  till  your  fugar  is  ready, 
which  muff  be  prepared  in  the  fame  manner  as 
directed  in  rhe  preceding  articles.  Juft  give 
them  a boil  in  the  fugar  till  they  are  render, 
then  take  them  out,  and  lay  them  in  a difh  to 
cool.  As  foon  as  they  are  cool,  put  them  in 
your  preferving-pan,  and  when  the  fugar  is  as 
warm  as  milk,  pour  it  over  them.  When  quite 
cold,  tie  them  down  with  brandy  paper. 

To  prcferve  Cucumbers. 

Take  fome  final  1 cucumbers,  and  large  ones 
that  will  cut  in  quarters;  but  let  them  be  as 
green  and  as  free  from  feeds  as  you  can  get 
them.  Put  them  into  a narrow- mouthed  jar 
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in  ftrong  fait  and  water,  with  a cabbage  leaf  to 
keep  them  from  riling.  'l  ie  a paper  over  them, 
and  let  them  in  a warm  place  till  they  are  yel- 
low. Then  walla  them  out,  and  fet  them  over 
tile  tire  in  frefh  water,  with  a little  lair,  and  a 
frelli  cabbage  leaf  over  them.  Cover  the  pan 
very  dole,  but  be  fare  that  you  do  not  let  them 
boil.  If  they  are  not  of  a fine  green,  change 
your  water,  which  will  help  them  ; then  make 
them  hot,  and  cover  them  as  before.  When 
you  find  them  of  a good  green,  take  them  oil 
the  fire,  and  let  them  hand  till  they  are  cold. 
Then  cut  the  large  ones  into  quarters,  take  out 
the  feeds  and  loft  parts,  put  them  into  cold  wa- 
ter, and  let  them  Hand  two  days;  but  change 
the  water  twice  a day,  to  take  out  the  fait.  Put 
a pound  of  Angle  refined  furgar  into  a pint  of 
water,  and  fet  it  over  the  fire.  When  you 
have  Ikimmed  it  clean,  put  in  the  rind  of  a le- 
mon, and  an  ounce  of  ginger,  with  the  outfide 
feraped  off.  Take  your  fyrup  off  as  foon  as  it 
is  pretty  thick,  and  as  foon  as  it  is  cold,  wipe 
the  cucumbers  dry,  and  put  them  into  it.  Boil 
the  fyrup  once  in  two  or  three  days  for  three 
■weeks,  and  firengthen  the  fyrup,  if  required, 
for  the  greateft  danger  of  fpoiling  them  is  at 
firft.  When  you  put  the  fyrup  to  your  cu- 
cumbers, take  care  that  it  be  quite  cold. 

To  preferve  Fruit  green. 

1 alee  fome  green  pippins,  pears,  plums,  apri- 
cots, or  peaches,  and  put  them  into  a prelcrving 
pan.  Cover  them  with  vine  leaves,  and  then 
with  clear  fpring  water.  Put  on  the  cover  of 
the  pan,  and  let  them  over  a very  clear  fire. 

Take 
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1 ake  them  off  as  foon  as  they  begin  to  fun- 
nier, and  take  them  carefully  out  with  a flice. 
1 hen  peel 'and  preferve  them  as  other  fruit. 

' Marmalade  of  Oranges. 

China  oranges  muft  be  made  ufe  of  for  this 
purpofe.  Cut  them  into  quarters,  and  fqueeze 
out  the  juice.  Take  off  the  hard  parts  at  both 
ends,  and  boil  them  in  water  till  they  are  quite 
tender.  Squeeze  them  to  extradt  the  water, 
and  pound  them  in  the  water  to  a marmalade  to 
lift.  Mix  it  with  an  equal  weight  of  raw  fu- 
gar,  and  boil  it  till  it  turns  to  fyrup.  One 
pound  of  marmalade  will  require  two  pounds  of 
fugar. 

To  preferve  Morelia  Cherries. 

Having  gathered  your  cherries  when  they 
are  full  ripe,  take  off  the  ftalks,  and  prick  them 
with  a pin.  Put  a pound  and  a half  of  loaf  fu- 
gar to  every  pound  of  cherries.  Beat  part  of 
your  fugar,  drew  it  over  them,  and  let  them 
Band  all  night.  Diffolve  the  reft  of  your  fu- 
gar in  half  a pint  of  the  juice  of  currants,  fet  it 
over  a flow  fire,  and  put  in  the  cherries  with 
the  fugar.  Having  given  them  a gentle  feald, 
take  them  carefully  due,  boil  your  fyrup  till  it 
is  thick,  and  then  pour  it  on  your  chcnies. 

T j preferve  Green-gage  Plums. 

Plums  for  this  purpofe  mud  be  of  the  fined 
fort,  and  gatheied  juft  before  they  are  ripe.  Put 
them  into  a pan  with  a layer  of  vine  leaves  un- 
der them  and  over  them  ; then  a layer  of  plums 
on  that,  and  proceed  in  this  manner  till  your 
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pin  is  almoft  full  Then  fill  it  with  water, 
and  fet  them  on  a flow  fire.  When  they  are 
hot,  and  the  Ikins  begin  to  rife,  take  them  off, 
take  off  the  fkins  carefully,  and  put  them  on  a 
fieve  as  you  do  them.  Then  put  them  into  the 
fame  water,  with  a layer  of  leaves  as  before. 
Cover  them  clofe,  that  no  fleam  may  get  out, 
and  hang  them  aconfiderable  diftance  from  the 
fire  till  they  appear  green,  which  will  require 
five  or  fix  hours.  Then  take  them  up  carefully, 
and  lay  them  on  a hair  fieve  to  drain.  Make  a 
good  fyrup,  and  boil  them  gently  in  it  twice  a 
day  for  two  days.  Then  take  them  out,  and 
put  them  in  a fine  clear  fyrup.  Cover  and  fe- 
cure  them  as  you  doother  things  of  this  nature. 

Conferve  of  Red  Rofesy  or  any  other  Flowers . 

Pick  your  rofe  buds,  or  any  other  flowers,  of 
which  you  intend  to  make  a conferve,  cut  off 
the  white  part  from  the  red,  and  fift  them  in  a 
fieve  to  takeout  the  feeds.  Then  weigh  them, 
and  to  every  pound  of  flowers  take  two  pounds 
and  a half  of  loaf  fugar.  P>eat  the  flowers  very 
fine  in  a marble  mortar,  then  by  degrees  put 
the  fugar  to  them,  and  beat  it  well  till  they  are 
properly  incorporated  together.  Then  put  it 
into  gallipots,  properly  lecure  it  from  the  air, 
and  it  will  keep  feme  years. 

Conferve  of  Orange  Peel. 

Having  grated  the  rinds  of  fome  Seville 
oranges  as  thin  as  you  can,  weigh  them,  and  to 
every  pound  ot  orange  rind  add  three  poundsof 
loaf  fugar.  Pound  the  orange  rind  well  in  a 
marble  mortar,  mix  the  fugar  by  degrees  with 

them, 
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them,  and  beat  all  well  together.  Put  it  into 
gallipots,  and  tie  it  down  fo  as  properly  to  pre- 
vent tile  air  getting  to  it. 

Syrup  of  Citron. 

Take  fome  citrons,  pare  and  flice  them,  and 
Jay  them  in  a china  bowl  with  layers  of  fine 
fugar.  The  next  day  pour  off  the  liquor  into 
a glafs,  and  clarify  it  over  a gentle  fire.  Then 
bottle  it  up  for  ufe. 


To  PREPARE  PICKLES  of  ALL  SORTS. 

The  Preparation  of  Vinegars. 

V7TNEGAR  being  an  pndifpcnfable  ingre  - 
dient in  the  bufinefs  of  pickling,  we  fhall 
endeavour  to  give  the  cleareft  and  concifeft  di- 
rections for  making  it ; but  before  we  proceed 
to  that  bufinefs,  it  may  not  be  improper  to  give 
a word  or  two  of  advice  to  the  young  practi- 
tioner. Pickles  being  a very  neceffary  article 
in  all  families,  it  is  proper  that  the  houfekeeper 
fhould  always  make  her  own,  in  order  to  avoid 
buying  them  at  fhops,  where  they  are  often 
very  improperly  prepared,  and  ingredients 
made  ufe  of,  which,  though  they  may  make 
the  pickles  pleafing  to  the  eye,  are  often  very 
defiruCtive  to  the  conftitution.  Well  glazed 
flone  jars  are  befi:  to  keep  in  all  forts  of  pickles, 
and  though  they  are  more  expenfive  on  the 
firft  purchafe,  yet,  from  their  ulefulnefs  and 
durability,  they  are  in  the  end  much  cheaper 

than 
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than  earthen  veflels,  it  having  been  found  from 
experience,  that  fait  and  vinegar  will  efcape 
through  earthen  veflels,  and  thereby  leave  the 
pickles  dry.  Never  put  in  your  fingers  to  take 
out  any  pickles,  but  make  ufe  of  a wooden 
fpoon  kept  clean  for  that  purpofe.  Be  careful 
that  your  pickles  are  at  all  times  covered  with 
vinegar,  and  tie  them  down  clofe  after  you 
take  any  out. 

White  Wine  Vinegar. 

Though  it  fhould  feem  by  the  name  given 
to  this  vinegar,  that  it  is  made  from  white 
wine  only,  yet  the  following  directions  for  pre- 
paring it  will  fhew  the  contrary.  When  you 
brew  in  the  month  of  March  or  April,  take  as 
much  fweet  wort  of  the  firft  running  as  will  be 
neceflary  to  ferve  you  the  whole  year.  Boil  it 
without  hops  for  half  an  hour,  and  then  put  it 
into  a cooler.  Put  fome  good  yeaft  upon  it, 
and  work  it  well.  When  it  is  done  working, 
break  the  yeaft  into  it,  and  put  it  into  a calic, 
but  be  careful  to  fill  the  calk,  and  fet  it  in  a 
place  where  the  fun  has  full  power  on  it.  Put 
no  bung  in  the  bung-hole,  but  put  a tile  over 
it  at  night,  and  when  it  rains.  Let  it  ftand 
till  it  is  quite  four,  which  will  he  in  the  begin- 
ning of  September.  Then  draw  it  off"  from 
the  fettlings  into  another  cafk,  let  it  ftand  till 
it  is  fine,  and  then  draw  it  off  tor  ufe.  If  you 
have  any  white  wine  that  is  tart,  put  it  into  a 
cafk,  and  treat  it  in  the  fame  manner ; or  you 
may  do  cyder  the  fame  way.  A cafk  of  ale 
turned  four,  makes  ale  vinegar  in  the  fame 
manner  ; but  none  of  thele  are  fit  for  pickles  to 
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keep  long,  except  the  white  wine  vinegar  firft 
mentioned. 


Elder  Vinegar. 

Put  two  gallons  of  white  wine  vinegar,  and 
the  like  weight  of  the  pips  of  elder  flowers,  into 
a ftone  jar.  Let  them  fteep,  and  ftir  them  every- 
day for  a fortnight.  Then  flrain  the  vinegar 
from  the  flowers,  prefs  them  clofe,  and  let  it 
ftand  to  fettle.  Pour  it  from  tire  fettlings,  and 
put  a piece  of  filtering  paper  in  a funnel,  and 
filter  it  through.  Then  put  it  in  pint  bottles, 
cork  it  clofe,  and  keep  it  for  ufe. 


Tan  agon  Vinegar. 

Take  fome  green  tarragon,  and  pick  the 
leaves  off  the  ftalks,  juft  before  it  goes  into 
bloom.  Put  a pound  weight  to  every  gallon  of 
white  wine  vinegar,  and  treat  it  in  the  fame 
manner  as  elder  vinegar. 


\ 


Sugar  Vinegar . 


Make  this  vinegar  in  the  month  of  March 
or  April  in  the  following  manner.  To  every 
gallon  of  fpring  water  you  ufe,  add  a pound  of 
eoarfc  Lifbon  fugar ; boil’  it,  and  keep  Ikimming 
it  as  long  as  the  icum  will  rife.  Then  pour  it 
it  into  a cooler,  and  when  it  is  as  cold  as  beer 
to  work,  toaft  a large  piece  of  bread,  rub  it 
over  with  good  yeaft,  and  let  it  work  as  long  as 
it  will.  Then  beat  the  yeaft  into  it,  put  it  into 
a calk,  and  let  it  in  a place  where  the  rays  of 
the  fun  have  full  power  on  it.  Put  a tile  over 
over  the  bung-hole  when  it  rains,  and  alfo 
every  night ; but  take  it  off  in  the  day-time, 

and 
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and  when  it  is  fine  weather.  When  you  find 
it  is  four  enough,  which  will  be  in  the  month 
of  Augull,  (but  if  it  is  not  four  enough,  let  it 
Hand  till  it  i ) draw  it  oil',  put  it  into  a clean 
calk,  and  throw  m a handful  of  ifinglul  . Let 
it  Hand  till  it  is  fine,  and  then  draw  it  off  for 
ufe. 

To  pickle  Cucumbers. 

Take  the  fmallell  cucurnbers  you  can  get, 
but  let  them  be  as  fiee  from  foots  ns  poflible. 
Put  them  into  llrorw  ale  and  water  tor  nine  or 

O 

ten  days,  or  till  they  become  yellow,  and  ftir 
them  at  lead  twice  a day,  or  they  will  grow 
loft.  Should  they  become  perfectly  yellow, 
pour  the  water  from  them,  and  cover  them 
with  plenty  of  vine  leaves.  Set  your  water 
over  the  fir-e,  and  when  it  boils,  pour  it  upon 
them.  Proceed  in  this  manner  till  you  per- 
ceive they  are  of  a fine  green,  which  they  will 
be  in  four  or  five  times.  Be  careful  to  keep 
them  well  covered  with  vine  leaves,  with  a 
doth  and  difli  over  the  top,  to  keep  in  the 
fleam,  which  will  help  to  green  them  the 
fooner.'  When  they  are  greened,  put  them  in 
a hair  fieve  to  drain,  and  then  prepare  the  fol- 
lowing pic-kle.  To  every  two  quarts  of  white 
wine  vinegar,  put  half  an  ounce  of  mace,  ten 
or  twelve  cloves,  an  ounce  of  ginger  cut  into 
flices,  an  ounce  of  black  pepper,  and  a handful 
of  fait.  Boil  them  together  for  five  minutes, 
pour  it  hot  upon  your  pickles,  and  tie  them 
down  with  a bladder  for  ufe.  You  may  pickle 
them  with  ale  vinegar,  or  diflilled  vinegar, 
and  three  or  four  cloves  of  garlic  or  fhalots  may 
be  added. 
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Cucumbers  pickled  in  Slices. 

Slice  Tome  large  cucumbers,  before  they  are 
too  ripe,  of  the  thicknefs  of  crown  pieces.  Put 
them  into  a pewter  difh,  and  to  every  twelve 
cucumbers  llice  two  large  onions  thin,  and  fo 
on  till  you  have  filled  your  difh,  with  a hand- 
ful of  fait  between  each  row.  Then  cover  them 
with  another  pewter  difh,  and  let  them  hand 
twenty-four  hours.  Then  put  them  into  a 
cullender,  and  let  them  drain  well.  Put  them 
into  a jar,  cover  them  over  with  white  wine 
vinegar,  and  let  them  hand  four  hours.  Pour 
the  vinegar  from  them  into  a faucepan,  and 
boil  it  with  a little  fait.  Put  to  the  cucumbers 
a little  mace,  a little  whole  pepper,  a large  race 
of  ginger  fliced,  and  then  pour  on  the  boiling 
vinegar.  Cover  them  clofe,  and  when  they 
are  cold,  tie  them  down.  In  two  or  three  days 
they  will  be  fit  to  eat. 

To  pickle  JValnuts. 

Choofe  your  walnuts  in  the  fame  manner  as 
before  direiSted.  Pare  them  as  thin  as  you  can, 
and  as  you  pare  them,  throw  them  into  a tub 
of  fpring  water.  Put  into  the  water  a pound  of 
bay  fait,  and  let  them  lie  in  it  twenty  four 
hours,  when  you  muft  take  them  out.  Put 
them  into  a ftone  jar,  and  between  every  layer 
of  walnuts  put  a layer  of  vine  leaves,  as  allo-at 
the  bottom  and  top.  Fill  it  up  with  cold  vi- 
negar, and  let  them  (land  all  night.  Then  pour 
that  vinegar  from  them  into  a faucepan,  put 
into  it  a pound  of  bay  fait,  and  fet  it  on  the 
fire.  -Let  it  boil,  then  pour  it  hot  on  your 

nuts. 


OF  ALt  SORTS. 


21^ 

nuts,  tie  them  over  with  a woollen  cloth,  and 
let  them  ftand  a week.  Then  pour  that  pickle 
away,  rub  your  nuts  clean  with  a piece  of  flan- 
nel, and  put  them  again  into  your  jar,  with 
vine  leaves,  as  above,  and  boil  frefh  vinegar. 
To  every  gallon  of  nutmeg  fliced,  cut  four 
large  races  of  ginger,  a quarter  of  an  ounce  of 
mace,  the  fame  of  cloves,  and  a quarter  of  an 
ounce  of  whole  black  pepper.  Then  pour  your 
vinegar  boiling  hot  on  your  walnuts,  and  cover 
them  with  a woollen  cloth.  Let  them  ftand 
three  or  four  days,  and  repeat  the  fame  two  or 
three  times.  When  cold,  put  in  halfa  pint  of 
muftard-feed,  and  a large  flick  of  horfe-radifh 
fliced.  Tie  them  down  clofe  with  a bladder, 
and  then  with  a leather.  They  will  be  fit  to 
eat  in  a fortnight.  Stick  a large  onion  with 
cloves,  and  lay  it  in  the  middle  of  the  pot.  If 
you  pickle  your  walnuts  for  keeping,  do  not 
boil  your  vinegar  ; but  then  they  will  not  be  fit 
to  cat  under  fix  months.  After  they  have  flood 
one  year,  you  may  boil  the  pickle,  and  they 
will  keep  good  and  firm  two  or  three  years. 

To  pickle  Onions. 

Peel  fome  fmall  onions,  and  put  them  into 
fait  and  water.  Shift  them  once  a day  for  three 
days,  and  then  fet  them  over  the  fire  in  milk 
and  water  till  they  be  ready  to  boil.  Dry  them, 
and  pour  over  them  the  following  pickle, 
when  it  has  boiled,  and  flood  to  be  cold.  Take 
donble-diftillcd  vinegar,  fait,  mace,  and  one  or 
two  bay  leaves.  If  you  ufe  any  other  vinegar, 
they  will  not  look  white. 
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To  pickle  Mangoes. 

You  muft  procure  cucumbers  of  the  large'll 
fort,  and  taken  from  the  vines  before  they  are 
too  ripe,  or  yellow  at  the  ends.  Cut  a piece 
out  of  the  fide,  and  with  an  apple  feraper  or 
tea-fpocn  take  out  the  feeds  Then  put  them 
into  very  flrong  fjlt  and  water  for  eight  or  nine 
days,  or  till  they  are  very  yellow.  Stir  them 
well  two  or  three  times  each  day,  and  put  them 
into  a pan,  with  a large  quantity  of  vine  leaves 
both  over  and  under  them.  Beat  a little  roach 
alum  very  fine,  and  put  into  it  the  fait  and  wa- 
ter they  came  out  of.  Pour  it  on  your  cucum- 
bers, and  fet  it  upon  a very  flow  fire  for  four  or 
five  hours,  till  they  are  prettv  green.  Then 
take  them  out,  and  drain  them  in  a hair  fieve, 
.and  when  they  arc  cold,  put  to  them  a little 
horfe-radifli,  fome  muftard-feed,  two  or  three 
heads  of  garlic,  a few  pepper  corns,  a few  green 
cucumbers  fliced  in  lrnall  pieces,  then  horfe- 
radifh,  and  the  fame  ns  before,  till  you  have 
filled  them.  Then  take  the  piece  you  cut  out, 
•and  lew  it  on  with  a large  'needle  and  thread, 
and  do  all  the  ref  in  the  lame  manner.  Make 
the  following  pickle.  f ’o  every  gallon  of  ale- 

gar put  an  ounce  of  mace,  the  fame  of  cloves, 
two  unces  of  fliced  ginger,  the  fame  of  long' 
pepper,  jamaicn-pepper  and  black  pepper, 
three  ounces  of  muft.  id  feed  tied  up  in  a hag, 
four  ounces  of  garlic,  and  a flick  of  horle-ra- 
difh  cut  in  fliccs.  Boil  them  five  minutes  in 
the  alegar,  then  pour  it  upon  your  pickles,  and 
tie  them  down  lo  as  to  prevent  6he  air  getting 
to  them. 
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To  pickle  French  Beans. 

Gather  your  beans  of  a middling  fize,  pour 
fome  boiling-hot  water  over  them,  and  cover 
them  clofe.  The  next  day  drain  them  and  dry 
■>  them.  Then  pour  over  them  a boiling-hot 
pickle  of  white  wine  vinegar,  Jamaica  pepper, 
black  pepper,  a little  mace,  and  ginger.  Repeat 
this  two  or  three  days,  or  till  the  French  beans 
look  green.  Then  put  them  carefully  by  for 
ufe. 

To  pickle  Red  Cabbage. 

Having  fliced  your  cabbage  crofsways,  put  it 
on  an  earthen  difti,  and  fprinkle  a handful  of 
fait  over  it.  Cover  it  with  another  difh,  and 
let  it  (land  twenty-four  hours.  Then  put  it 
into  a cullender  to  drain,  and  lay  it  in  your 
jar.  Take  enough  of  white  vinegar  to  cover  it, 
a little  cloves,  mace,  and  allfpice  ; put  them  in 
whole,  with  a little  cochineal  finely  bruifed. 
Then  boil  it-up,  and  pour  it  either  hot  or  cold 
on  your  cabbage.  Cover  it  clofe  with  a cloth 
till  it  is  cold,  if  you  pour  on  the  pickle  hot,  and 
tie  it  up  clofe,  that  no  air  can  get  to  it. 

To  pickle  Get  Ft  s. 

Take  five  hundred  gerkins,  and  have  ready  a 
large  earthen  pan  of Tpring  water  and  fait.  To 
every  gallon  ot  water,  put  two  pounds  of  fait; 
mix  it  well  together,  and  throw  in  your  ger- 
kins. Waih  them  out  in  two  hours,  put  them 
to  drain,  let  them  be  drained  very  dry,  and  put 
them  into  a jar.  In  the  mean  time,  get  a bell- 
metal  pot,  with  a gallon  of  the  bell  white  wine 
vinegar,  half  an  ounce  of  cloves  and  mace,  one 
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ounce  of  alJfpice,  one  ounce  of  muflard-feed, 
a little  flick  of  horie-radifh  cut  in  fliccs,  fix 
bay  leaves,  a little  dill,  two  or  three  races  of 
ginger  cut  in  pieces,  a nutmeg  cut  in  pieces, 
and  a handful  of  fait.  Boil  it  up  in  the  pot  all 
together,  and  put  it  over  the  gerkins.  Cover 
them  clofe  down,  and  let  them  Hand  twenty- 
four  hours.  Then  put  them  into  your  pot,  and 
fimmer  them  over  the  ftove  till  they  are  green  ; 
but  be  careful  not  to  let  them  boil,  as  that  will 
fipoil  them.  Then  put  them  into  your  jar,  and 
cover  them  dole  down  till  they  are  cold.  Then 
tie  them  over  with  a bladder,  and  leather  over 
that,  and  put  them  in  a cool  dry  place. 

To  pickle  Radi/b  Pods. 

Make  a pickle  flrong  enough  to  bear  an  egg, 
with  fpring  water  and  bay  fait.  Put  your  pods 
into  it,  and  lay  a thin  board  on  them  to  keep 
them  under  the  pickle.  Let  them  Hand  ten 
days,  then  drain  them  in  a fieve,  and  lay  them 
on  a cloth  to  dry.  Take  as  much  white  wine 
vinegar  as  you  think  will  cover  them,  boil  it, 
and  put  your  pods  in  a jar,  with  ginger,  mace, 
cloves,  and  Jamaica  pepper.  Pour  your  vine- 
gar boiling  hot  on  them,  cover  them  with  a 
coarfe  cloth  three  or  four  times  double,  that 
the  fleam  may  come  through  a little,  and  let 
them  Hand  two  days.  Repeat  this  two  or  three 
times.  When  it  is  cold,  put  in  a pint  of  muf- 
tard-feed,  and  fome  horfe-radilh,  and  cover 
them  as  before  dire6ted. 

To  pickle  Mu  (brooms. 

Cut  off  the  flalks  of  fome  fmall  buttons,  rub 
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off  the  (kins  with  flannel  dipped  in  fait,  and 
throw  them  into  milk  and  water.  Drain  them 
out,  and  put  them  into  a ftewpan,  with  a hand- 
ful of  fait  over  them.  Cover  them  clofe,  and 
put  them  over  a gentle  flove  for  five  minutes, 
to  draw  out  all  the  water.  Then  put  them  on 
a coarfe  cloth  to  drain  till  they  are  cold. 

To  make  Mufiroom  Pickle. 

Put  a gallon  of  the  heft  vinegar  into  a cold 
ftill,  and  to  every  gallon  of  vinegar  put  half  a 
pound  of  bay  fait,  a quarter  of  a pound  of 
mace,  a quarter  of  an  ounce  of  cloves,  and  a 
nutmeg  cut  into  quarters.  Keep  the  top  of  the 
fl ill  covered  with  a white  cloth,  and  as  the 
cloth  dries,  put  on  a wet  one  ; but  do  not  let 
the  fire  be  too  large,  left  you  burn  the  bottom 
of  the  ftill.  Draw  it  as  long  as  it  taftes  acid, 
and  no  longer.  When  you  fill  your  bottles* 
put  in  your  muftirooms,  here  and  there  put  in 
a few  blades  of  mace,  and  a flice  of  nutmeg. 
Then  fill  the  bottles  with  pickle  ; melt  fome 
mutton  fat,  ftrain  it,  and  pour  over  it.  You 
muft  put  your  nutmeg  over  the  fire  in  a little 
vinegar,  and  give  it  a boil.  While  it  is  hot* 
you  may  flice  it  as  you  pleafe  ; when  it  is  cold* 
it  will  crack  to  pieces  inftead  of  flicing. 

To  pickle  Samphire. 

Put  fome  green  famphire  into  a clean  pan, 
throw  over  it  two  or  three  handfuls  of  fait,  and 
cover  it  with  fpring  water.  Let  it  he  twenty- 
four  hours,  then  put  it  into  a faucepan,  throw 
in  a handful  of  fait,  and  cover  it  with  good  vi- 
negar. Cover  the  pan  clofe*  and  fet  it  over  x 
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flow  fire.  Let  it  Hand  till  it  is  juft  green  and 
crifp,  and  then  immediately  take  it  off,  for 
fhould  it  remain  till  it  be  foft,  it  will  be  fpoil- 
ed.  Put  it  into  your  pickling  pot,  and  cover  it 
clofe.  As  foon  as  it  is  cold,  tie  it  down  with  a 
bladder  and  leather,  and  keep  it  for  ufe. 

/ , 

To  pickle  Capers. 

The  tree  that  bears  capers  is  called  the  caper 
fhrub  or  bufli,  of  which  they  are  the  flower- 
buds  They  are  common  in  the  weftern  parts 
of  Europe,  and  we  have  them  in  fome  of  our 
gardens,  but  Toulon  is  the  principal  place  for 
them.  Some  are  lent  us  from  Lyons  ; but  they 
are  flatter,  and  not  lo  firm.  Some  come  from 
Majorca  ; but  they  are  fait  and  difngreeable. 
They  gather  the  buds  from  the  bloflbms  before 
they  open,  then  fpread  them  upon  the  floor  of 
a room,  where  no  fun  enters,  and  there  let 
them  lie  till  they  begin  to  wither.  They  then 
throw  them  into  a tub  of  (harp  vinegar,  and* 
after  three  days,  they  add  a quantity  of  bay 
fait.  When  this  is  diffolved,  they  are  fit  for 
packing  for  fale,  and  are  fent  to  all  parts  of  Eu- 
rope. The  fined;  capers  are  thofe  of  a moderate 
fize,  firm,  and  clofe,  and  fuch  as  have  the 
pickle  highly  flavoured.  Thole  are  of  little  va- 
lue, which  are  foft,  flabby,  and  half  open. 

To  pickle  Beet  Roots. 

Thefe  roots  are  generally  ufed  as  a garniffi 
for  made  difhes,  and  are  thus  pickled.  Having 
firft  boiled  them  tender,  peel  them,  and,  if 
agreeable,  cut  them  into  fhapes.  Pour  over 
them  a hot  pickle  of  white  wine  vinegar,  a little 
pepper,  ginger,  and  fliccd  hoife-radilh. 
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To  make  JValnut  Ketchup. 

Grind  half  a bufliel  of  green  walnuts,  before 
the  fhell  is  formed,  in  a crab-mill,  or  beat  them 
in  a marble  mortar.  Then  fqueezeout  the  juice . 
through  a coarfe  cloth,  ami  wring  the  cloth 
well  to  get  all  the  juice  out.  To  every  gallon 
of  juice  put  a quart  of  red  wine,  a quarter  of  a 
pound  of  anchovies,  the  fame  of  bay  fait,  one 
ounce  of  allfpice,  two  of  long  and  black  pep- 
per, half  an  ounce  of  cloves  and  mace,  a little 
ginger,  and  horfe-radifh  cut  in  flices.  Bail  all 
together  till  reduced  to  half  the  quantity,  and 
then  pour  it  into  a pan.  When  it  is  cold,  bottle 
it,  cork  it  tight,  and  it'vVill  be  ft  for  ufe  in 
three  months,  if  you  have  any  pickle  left  in 
the  jar  after  your  walnuts  arc  ufed,  to  every 
gallon  of  pickle  put  in  two  heads  of  garlic,  a 
quart  of  red  wine,  and  of  cloves,  mace,  long, 
black,  and  Jamaica  pepper  each  an  ounce. 
Boil  them  all  together,  till  it  is  reduced  to  half 
the  quantity,  pour  it  into  a pan,  and  the  next 
day  bottle  it  for  ufe. 

To  make  AIuJ7)rcom  Ketchup. 

Gather  a bufhel  of  the  large  flaps  of  mush- 
rooms when  they  are  dry,  and  -hruife  them 
with  your  hands.  Put  fome  at  the  bottom  of 
an  earthen  pan,flre\v  (ome  fait  over  them,  then 
mufhrooms,  then  fait,  tdl  you  h.  ve  done.  Put 
in  half  an  ounce  of  beaten  cloves  and  m ice, 
the  fame  of  allfpice,  and  let  them  Hand  five  or 
fix  clays,  remembering  to  ftir  tnem  up  every  day. 
Then  tie  a paper  over  them,  and  bake  them 

B.  4 four 
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four  hours  in  a flow  oven.  When  you  have  fo 
done,  ftrain  them  through  a cloth  to  get  all  the 
liquor  out,  and  let  the  liquor  ftand  to  fettle. 
rl  hen  pour  it  clear  from  the  fettlings;  to  every 
gallon  of  liquor  add  a quart  of  red  wine,  and, 
it  not  fait  enough,  a little  fait,  a race  of  ginger 
cut  fmall,  half  an  ounce  of  cloves  and  mace, 
and  boil  it  till  about  one  third  is  reduced  ; then 
ftrain  it  through  a fieve  into  a pan  ; the  next 
day  pour  it  from  the  fettlings,  and  bottle  it  for 
ufe. 

To  make  Mujhroom  Powder. 

Cut  off  the  root  end  and  peel  fome  of  the 
largeft  and  thickeft  button  mufhrooms  you  can 
procure.  Wipe  them  clean  with  a cloth,  but 
do  not  walh  them.  Spread  them  on  pewter 
difhes,  and  put  them  in  a flow  oven  to  dry. 
Let  the  liquor  dry  up  in  the  mufhrooms,  as  it 
will  make  the  powder  much  ftronger.  When 
they  are  dry  enough  to  powder,  beat  them  in  a 
mortar,  and  fift  them  through  a fieve,  with  a 
little  chyan  pepper  and  pounded  mace.  Put 
the  powder  into  fmall  bottles  for  ufe,  Be  care- 
ful to  cork  them  tight. 

To  pickle  Artichoke  Bottoms. 

Boil  fome  artichokes  till  you  can  pull  off  the 
leaves,  then  take  off  the  chokes,  and  cut  them 
from  the  ftalk.  Take  great  care  that  you  do 
not  let  the  knife  touch  the  top.  Throw  them 
into  fait  and  water  for  an  hour,  then  take  them 
out,  and  lay  them  on  a cloth  to  drain.  Put 
them  into  large  wide-mouthed  glafles,  and  put 
a little  mace  and  fliced  nutmeg  between  them. 
Fill  them  either  with  diftiiled  vinegar,  or  fugar 

vinegar 
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vinegar  and  fpring-water.  Cover  them  with; 
mutton  fat,  and  tie  them  down  clofe. 

To  pickle  Najlurtium  Buds. 

Gather  the  little  nobs  as  foon  as  the  blofloms 
are  gone  off,  and  put  them  into  cold  fait  and; 
water.  Shift  them  once  a day  for  three  days 
fucceffively,  then  make  a cold  pickle  of  white 
wine  vinegar,  a little  white  wine,  fhalot,  pep- 
per, cloves,  mace,  nutmeg  quartered,  and  horfe— 
radiili.  Then  put  in  your  buds,  and  tie  them,, 
up  clofe* 

To  make  Cavcach. 

This  is  made  of  mackarel,  which  you  muff’ 
cut  into  round  pieces,  and  divide  into  five  or 
fix.  To  fix  large  mackarel  you  may  take  one 
ounce  of  beaten  pepper,  three  large  nutmegs,  a 
little  mace>  and  a handful  of  fait.  Mix  your 
fait  and  beaten  fpice  together  ; then  make  two* 
or  three  holes  in  each  piece,  and  thruft  the  fea- 
foning  into  the  holes  with  your  finger.  Rub 
each  piece  all  over  with  the  ftaloning,  fry  them 
brown  in  fweet  oil,  and  let  them  hand  till  they 
are  cold.  Put  them  into  a jar,  cover  them 
with  vinegar,  and  pour  fweet  oil  over  them. 
They  are  very  delicious,  and  if  well  covered,, 
they  will  keep  a long  time. 

To  pickle  Salmon. 

Scale,  gut,  and  wafh  your  falmon  very  clean. 
Put  your  fifh  into- a kettle  of  fpring  water  boil- 
ing,  with  a handful  of  fait,  a little  allfpice, 
cloves  and  mace.  If  it  be  final!,  three  quarters, 
of  an  hour  will  boil  it ; but  if  it  be  large,  it 

L 5 will 
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will  take  an  hour.  I hen  take  out  the  falmon, 
and  let  it  Hand  till  it  is  cold.  Strain  the  1 iquor 
through  a fieve,  and  when  it  is  cold,  put  your 
falmon  very  dole  in  a tub  or  pan,  and  pour  the 
liquor  over  it.  "W  hen  you  want  to  ufe  it,  put 
it  into  a difh,  with  a little  of  the  pickle,  and 
ufe  fennel  for  your  garnifh. 

To  pickle  Oyjlcrs. 

Put  into  a pan  one  hundred  of  the  fined:  and 
largeft  rock  oyflers  you  can  procure,  with  all 
their  liquor  with  them  ; but  take  care  you  do 
not  fpoil  their  beauty  by  cutting  them  in  open- 
ing. W'afh  them  clean  out  of  the  liquor  fe- 
parately,  put  the  liquor  into  a flewpan,  and 
give  it  a boil.  Then  drain  it  through  a fieve, 
and  let  it  Hand  half  an  hour  to  fettle.  Then 
pour  it  from  the  fettlings  into  a ftewpan,  and 
put  in  half  a pint  of  white  wine,  half  a pint  of 
vinegar,  a little  fait,  half  an  ounce  of  cloves 
^nd  mace,  a little  allfpice  and  wdiole  pepper,  a 
nutmeg  cut  in  thin  dices,  and  a dozen  bay- 
leaves.  Boil  it  up  five  minutes,  then  put  in 
your  oyflers,  and  give  them  a boil  up  for  a mi- 
nute or  two.  Put  them  into  {mail  jars,  and 
when  they  are  ccld,  put  a little  fweet  oil  at  the 
top,  and  tie  them  down  with  a bladder  and 
leather.  Keep  them  in  a cool  dry  place,  and 
when  you  ufe  them,  unt:e  them,  fkim  off  the 
oil,  put  them  in  a difh  with  a little  of  the  li- 
quor, and  garnifh  them  with  green  parflev.  If 
you  want  oyfter  fauce,  take  them  out,  and  put 
them  into  good  anchovy  fauce,  with  a fpoonful 
of  the  pickle.  For  fifli,  or  poultry,  put  them 
into  a white  fauce,  having  hill  walked  them  in 
warm  water. 
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To  pickle  Smelts. 

Beat  very  fine  half  an  ounce  of  pepper,  half 
an  ounce  of  nutmeg,  a quarter  of  an  ounce  of 
mace,  half  an  ounce  of  faltpetre,  and  a quarter 
of  a pound  of  common  fait.  W afh  and  clean 
a hundred  of  fine  fmelts,  gut  them,  and  lay 
them  in  rows  in  a jar,  and  between  every  layer 
of  fmelts  llrew  the  feafoning,  with  four  or  five 
bay  leaves.  Then  boil  fome  red  wine,  and 
pour  it  over  them.  Cover  them  with  a plat’, 
and  when  they  are  cold,  tie  them  down  clofe. 
Anchovies  are  not  near  fo  good  as  fmelts  done 
in  this  manner. 

To  pickle  Sturgeon. 

Cut  a (lurgcon  into  handfome  pieces,  wafh 
it  well,  and  tie  it  up  with  bafs  Make  a pickle 
of  half  fpring  water  and  half  vinegar  ; make  it 
pretty  fait,  with  fome  cloves,  mace,  and  all- 
fpice  in  it.  Let  it  boil,  and  then  put  in  your 
lfurgeon,  and  boil  it  till  it  is  tender.  Then  take 
it  up',  and  let  it  fiand  till  it  is  cold.  Strain  the 
liquor  through  a lieve,  and  then  put  your  itur- 
gcon  into  a tub  or  pan  as  clofe  as  you  can. 
Pour  the  liquor  over  it,  and  cover  it  clofe: 
When  you  ufe  it,  put  it  into  a difh,  with  a 
little  of  the  liquor,  and  garni fh  it  with  green 
fennel  or  p.ufley.  lake  care  that  you  fallen  it 
down  fo  clofe,  as  not  to  let  in  any  air. 
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' To  cure  Pork  Hams. 

J-JAVIN6  killed  your  hog,  cut  the  leg  and 
part  of  the  hind  loin  in  fuch  a manner  as 
to  appear  a handfome  ham.  Rub  it  well  with 
common  fait,  and  let  it  lie  on  a board  twenty- 
four  hours.  For  every  ham  take  four  ounces 
of  bay  fait,  two  ounces  of  faltpetre,  and  two 
ounces  of  fal  prunella ; beat  them  fine,  and 
mix  them  with  half  a pound  of  coarfe  fugar, 
and  two  pounds  of  common  fair.  Rub  the 
hams  well  with  it,  and  lay  them  in  a falting 
pan,  or  hollow  tray.  Rub  them  with  the  brine 
every  day  for  a fortnight,  then  take  them  out, 
and  wipe  them  dry  with  a cloth.  Smoke  them 
with  a faw-duft  fire,  mixed  with  three  or  four 
handfuls  of  juniper  berries,  till  they  are  tho- 
roughly dry.  Then  hang  them  in  a cold  dry 
place  j but  take  care  not  to  let  them  touch  the 
wail,  nor  each  other.  Neats  tongues  may  be 
cured  in  the  fame  manner,  and  boiled  out  of 
the  pickle,  or  dried  and  fmoked. 

’To  cure  Beef  Hams. 

The  leg  of  a fmall  fat  Scotch  or  Welfh  ox  is 
bell  for  this  purpofe ; it  mull  be  cut  ham  fa- 
ihion.  Beat  fine  four  ounces  of  bay-falt,  two 
ounces  of  faltpetre,  and  two  ounces  of  fal  pru- 
nella. Mix  them  with  half  a pound  of  coarfe 
fugar,  two  pounds  of  common  fait,  and  a hand- 
ful of  juniper  berries  bruifed.  This  quantity 
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will  be  fufficient  for  about  fifteen  pounds  of 
beef,  but  if  your  joint  be  large,  you  muft  in- 
creafethe  quantity  in  proportion.  Rub  the  in- 
gredients well  into  it,  tind  turn  it  every  day  for 
a month.  Then  take  it  out,  and  rub  it  with 
bran  or  faw-duft.  Dry  it  in  the  fame  manner 
you  do  pork  hams,  and  hang  it  in  a cool  drv 
place.  You  may  either  cut  a piece  off  for  boil- 
ing, or  cut  it  into  ralhers,  as  you  have  occafion 
for  it. 

Mutton  Hams. 

Cut  a hind  quarter  of  mutton  like  a ham, 
and  take  an  ounce  of  faltpetre,  a pound  of 
coarfe  fugar,  and  the  like  quantity  of  common 
fait.  Mix  them,  and  rub  your  mutton  well 
with  them.  Then  lay  it  in  a hollow  trav  with 
the  Ikin  downwards,  and  bafle  it  every  day  for 
a fortnight.  Roll  it  in  faw-duft,  and  hang  it 
in  wood  fmoak  for  a fortnight.  Then  boil  it, 
hang  it  in  a dry  place,  and  cut  ralhers  of  it  as 
you  want,  which  eat  much  better  broiled  than 
any  other  way. 

To  pickle  ’Tongues . 

Scrape  and  dry  your  tongues  clean  with  a 
cloth,  and  fait  them  well  with  common  fait, 
and  half  an  ounce  of  faltpetre  to  every  tongue. 
Lay  them  in  a deep  pan,  and  turn  them  every 
day  for  a week  or  ten  days.  Salt  them  again, 
and  let  them  lie  a week  longer.  Then  take 
them  out,  dry  them  with  a cloth,  flour  them 
and  hang  them  up. 

To  pickle  Pork. 

Cut  your  pork  into  pieces  of  a fize  propor- 
tioned to  your  powdering  tub,  and  rub  them 

all 
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all  over  with  faltpetre.  Then  mix  two  thirds' 
sf  common  fait  with  one  third  of  hay  lalt,  and 
rub  every  piece  well  with  it.  Lay  the  pieces 
in  your  tub  as  clofe  as  poffible,  and  throw  over 
them  a little  common  fait. 

To  make  Hung  Beef. 

Hang  up  the  navel  piece  of  beef  in  your  cel- 
lar as  long  as  it  will  keep  good,  and  till  it  begins 
to  be  a little  fappy.  Then  take  it  down,  and' 
wafh  it  in  fugar  and  water,  one  piece  after  an- 
other, for  you  mud  divide  it  into  three  pieces. 
Dry  and  pound  very  fmall  a [round  of  faltpetre, 
and  two  pounds  of  bay  fait.  Mix  with  them 
two  or  three  fpoonfuls  of  brown  fugar,  and  rub 
it  well  into  every  part  of  your  beef.  Then 
flrew  a fufficient  quantity  of  common  fait  all 
over  it,  and  let  the  beef  lie  clofe  till  the  fait  is- 
diffolved,  which  will  be  the  cafe  in  about  lix  or 
feven  days.  T hen  turn  it  every  other  day  for 
a fortnight,  and  after  that  hang  it  up  in  a war-m 
but  not  in  a hot  place.  It  may  hang  a fortnight; 
in  the  kitchen,  and  when  you  Want  it,  boil  it 
in  bay  fait  and  pump  water  till  it  is  tender.  It 
will  keep,  when  boiled,  two  or  three  months, 
rubbing  it  with  a greafy  cloth,  or  putting  it 
two  or  three  minutes  into  boiling  water,  to 
take  off  the  mouldinefs. 

To  make  York  fire  Hung  Beef. 

Cut  a buttock  or  ribs  of  beef  in  two,  and 
bruife  fine  half  a pound  of  bay  fait,  four  ounces 
of  faltpetre,  four  ounces  of  lal  prunella,  and 
two  handfuls  of  juniper  berries.  Mix  them 
with  a pound  of  coarie  fugar,  and  three  pounds 
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of  common  fait,  which  will  be  a fufficient 
quantity  for  twenty  pounds  weight.  Rub  the 
beef  well  with  thefe  ingredients,  lay  it  in  a hol- 
low tray  or  pan,  and  turn  and  rub  it  with  the 
pickle  every  day  for  a fortnight.  I hen  take  it 
out,  dry  it  with  a cloth,  and  hang  it  up  to  the 
kitchen  deling,  or  in  a chimney  where  a mo- 
derate fire  is  kept,  till  it  is  properly  dried.  You 
may  boil  part  of  it  when  occafion  requires,  or 
you  may  cut  it  up  in  ralhers  and  broil  it , but 
remember  to  dip  it  firfl  into  warm  water,  which 
will  make  it  eat  much  better. 

To  make  Bacon. 

Having  rubbed  the  flitches  well  with  com- 
mon fait,  let  them  lie  fo  that  the  brine  may 
run  from  them.  In  about  a week,  rub  off  all 
the  fait,  and  put  them  into  a tub.  Rub  the 
flitches  with  one  pound  of  faltpctre,.  pounded 
and  heated,  and  the  next  day  rub  them  with 
fait,  dry  and  hot.  Having  let  them  lie  a week, 
often  rubbing  them,  turn  them,  and  let  them 
lie  three  weeks  or  a month  in  all,  rubbing  them 
well.  Then  dry  them,  and  hang  them  up  for 
ufe. 

To  make  PTeJIphaha  Bacon. 

Take  a gallon  of  pump  water,  two  pounds 
of  hay  fait,  the  fame  quantity  of  white  fait,  a 
pound  of  faltpetre,  a pound  of  coarfe  fugar,  and 
an  ounce  of  focho  tied  in  a rag.  Boil. thefe  well 
together  half  an  hour,  and  let  it  Hand  till  it  is 
cold.  Then  put  into  it  the  fide  of  a fine  - hoo-, 
and  let  it  lie  in  the  pickle  fora  fortnight.  Then 
take  it  out,  rub  it  over  with  faw-duft,  and  dry 

it 
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it  in  the  fame  manner  as  before  dire&ed  for 
hams.  You  may  make  Weflohalia  hams  the 
fame  way,  and  you  mav  prep  re  tongues  in  the 
fame  pickle ; but  remember  to  put  them  in 
pump  water  for  fix  or  eight  hours  ; and  before 
you  put  them  into  the  pickle,  walh  them  well 
out,  and  dry  them  with  a cloth. 

To  make  fine  Saufagcs. 

Pick  part  of  a leg  of  pork  or  veal  clean  from 
Ikin  or  fat,  and  to  every  pound,  addtw©  pounds 
of  beef  fuet.  Shred  both  very  fine,  and  mix 
them  well  with  fage  leaves  finely  chopped, 
pepper,  fait,  nutmeg,  pounded  cloves,  and  a 
little  grated  lemon  peel.  Put  this  clofe  down 
in  a /pot.  When  you  want  it  for  ufe,  mix  it 
with  the  yolk  of  an  egg,  a few  bread  crumbs,, 
and  roll  it  into  lengths. 

To  make  Oxford  Saufages . 

Take  a pound  of  young  pork,  fat  and  lean, 
free  from  Ikin  or  griftle,  a pound  of  lean  veal, 
and  the  fame  quantity  of  beef  fuet,  all  chopped 
fine  together.  Put  in  half  a pound  of  grated 
bread,  half  the  peel  of  a lemon  Hired  fine,  a 
nutmeg  crated,  fix  fage  leaves  walked  and  chop- 
ped very  fine,  a tca-fpoonful  of  pepper,  two  of 
fait,  fome  thyme,  favory,  and  marjoram,  Aired 
fine.  Mix  thefe  well  together,  and  put  it  clofe 
down  in  a pan.  When  you  ufe  it,  roll  it  out 
the  fize  of  a common  faufage,  and  fry  them  of 
a fine  brown  in  frelh  butter,  or  broil  them  over 
a clear  fire. 
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To  make  common  Saufages. 

Chop  very  fine  three  pounds  of  nice  pork,  fat 
and  lean  together,  but  free  from  fkin  and  grif- 
tles.  Seafon  it  with  two  teafpoonfuls  of  fait, 
one  of  beaten  pepper,  fome  fage  ihred  fine, 
about  three  teafpoonfuls,  and  mix  them  well 
together.  Clean  fome  guts  very  nicely,  and 
fill  them,  or  put  them  down  in  a pot. 


THE  PREPARATION  OF  MADE 
WINES. 

To  make  Smyrna  Ra'tjin  Wine. 

rT~'0  an  hundred  pounds  of  raifins  put  twentv- 
four  gallons  of  water,  let  it  Hand  about 
fourteen  days,  and  then  put  it  into  your  cafk. 
After  it  has  continued  there  fix  months,  put  a 
gallon  of  brandy  to  it,  and  bottle  it  as  foon  as 
it  is  fine. 

Common  Raijin  Wine. 

Put  two  hundred  weight  of  raifins,  ftalks  and 
all,  into  a hogfhead.  Having  filled  the  cafk 
with  water,  let  the  raifins  fteep  a fortnight ; but 
oblerve  to  ftir  them  every  day.  Then  pour  off 
all  the  liquor,  and  prefs  the  fruit.  Put  both 
together  in  a nice  clean  veffel,  juft  big  enough 
to  hold  it,  for  it  muft  be  full.  Let  it  ftand  till 
it  is  done  hiffing,  or  making  the  leaft  noife. 
Then  flop  it  dole,  and  let  it  ftand  fix  months. 
You  may  then  peg  it,  and  if  you  find  it  quite 
clear,  rack  it  oft'  into  another  vcfTel,  flop  it 

clofe. 
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clote,  and  Jet  it  (land  three  months  longer. 
1 hen  ljottle  it,  and  rack  it  off  into  a decanter 
when  you  ufe  it. 

Red  Currant  JVine. 

You  nuift  gather  your  currants  when  they 
' are  full  ripe,  and  choofe  a fine  dry  day  for  that 
purpofe.  Strip  them,  put  them  into  a large 
pan,  and  bruife  them  with  a wooden  peftle. 
Let  them  (land  in  a tub  twenty-four  hours  to 
ferment,  then  run  it  through  a hair  fieve,  but 
do  not  let  your  hand  touch  the  liquor.  To 
every  gallon  of  this  liquor  put  two  pounds  and 
a half  of  white  fugar , flir  it  well  together,  and 
put  it  into  your  veffel.  To  every  fix  gallons 
put  in  a quart  of  brandy,  and  Jet  it  ffand  fix 
weeks.  If  it  be  then  fine,  bottle  it ; if  it  be 
rot,  draw  it  off  as  clear  as  you  can  into  another 
veffel,  or  large  bottles,  and  put  it  into  final! 
bottles  in  a fortnight.  „ 

Grape  JVine. 

Bruife  the  grapes,  and  to  everv  gallon  off 
ripe  grapes  put  a gallon  ol  foft  water.  Let  them 
fiand  a week  without  {lining,  and  then  draw 
the  liquor  off  fine.  To  every  gallon  of  wine 
put  three  pounds  of  lump  fugar.  Put  it  into  a 
veffel,  but  do  not  flop  it  t:  1 it  has  done  luf- 
fing. Then  flop  it  clofe,  and  it  will  be  fit  to 
bottle  in  fix  months. 

Orange  JVine. 

Put  into  fix  gallons  of  fpring  water  twelve 
pounds  of  the  be  ft  powdered  fugar,  with  the 
whites  of  eight  cr  ten  eggs  well  beaten.  Boil 

it 
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it  three  quarters  of  an  hour;  and  when  cold, 
put  into  it  fix  fpoonfuls  of  yeaft,  and  the  juice 
of  twelve  lemons,  which,  being  pared,  mud 
fland  with  two  pounds  of  white  iugar  in  a tan- 
kard. In  the  morning  fkim  oft  the  top,,  and 
then  put  it  into  the  water.  d hen  add  the  juice 
and  finds  of  fifty  oranges,  hut  not  the  white 
part  of  the  rinds,  and  let  it  work  all  together 
two  days  and  two  nights.  T hen  put  to  it  two 
quarts  of  Rhenifh  or  white  wine,  and  put  it 
into  your  cafk. 

Elder  Wine. 

Thefe  berries  muft  be  picked  when  they  are 
full  ripe,  and  on  a dry  day.  Pat  them  in  a 
ftone  jar,  and  fet  them  in  the  oven,  or  in  a 
kettle  of  boiling  water,  till  the  jar  is  hot  through. 
Then  take  them  out,  and  Grain  them  through 
a coarfe  cloth,  wringing  the  berries.  Put  the 
juice  into  a clean  kettle,  and  to  every  quart  of 
juice  put  a pound  of  Lifbon  l'ugar.  Let  it  boil, 
and  fkim  it  well.  When  it  is  clear  and  fine, 
pour  it  into  a jar.  As  foon  as  it  is  cold,  cover 
it  dole,  and  keep  it  till  you  make  railin  wine. 
Then,  when  you  tun  your  wine,  to  every  gal- 
lon of  wine,  put  half  a pint  of  the  elder  fvrup. 

Mead  Wine. 

I here  being  fevcral  forts  of  mead  wines,  it 
will  be  neceffary  to  mention  three  of  them  fe- 
parately.  While  or  Sack  Mead  is  made  in  the 
following  manner.  Put  a gallon  of  the  heft 
honey  to  every  five  gallons  of  water.  Set  it  on- 
the  fire,  and  boil  it  well  one  hour,  remember- 
i t g to  fkim  it  well,  T hen  take  it  oft  the  fire, 

and 
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and  fet  it  by  to  cool.  Take  two  or  three  races 
g'nger>  a ftick  of  cinnamon,  and  two  nut- 
megs. Bruife  thefe  a little,  put  them  into  a 
Holland  bag,  and  let  them  ftand  in  the  hot  li- 
quor till  it  is  nearly  cold.  Then  put  as  much 
ale  yeaft  to  it  as  will  make  it  work,  keep  it  in 
a warm  place,  as  they  do  ale,  and  when  it  has 
worked  well,  put  it  into  a calk  that  will  juft 
hold  it.  In  two  or  three  months  you  may  bot- 
tle it  off : cork  it  well,  and  keep  it  for  ufe. 

Walnut  Mead. 

Put  feven  pounds  of  honey  to  every  two 
gallons  ot  water,  and  boil  it  three  quarters  of 
an  hour.  To  every  gallon  of  liquor  put  about 
twenty -four  walnut  leaves,  pour  your  liquor 
boiling  hot  over  them,  and  let  it  ftand  all 
right.  Then  take  out  the  leaves,  and  pour  in 
a cupful  of  yeaft.  Let  it  work  two  or  three 
days,  and  then  make  it  up.  After  it  has  flood 
three  months,  bottle  it,  cork  it  tight,  and  keep 
it  for  ufe. 

Cow/lip  Mead. 

Put  twenty-four  pounds  of  the  bed:  honey  to 
ten  gallons  of  water,  and  boil  it  till  near  one 
gallon  is  wafted,  obferving  to  fkim  it  well. 
Cut  ten  lemons  in  halves,  and  put  them  to 
three  quarts  of  the  hot  liquor.  Put  the  reft  of 
the  liquor  into  a tub,  with  five  pecks  of  cow- 
flips,  and  let  them  ftand  all  night.  Then  put 
in  the  liquor,  with  the  lemons,  fix  large  fpoon- 
fuls  of  good  ale  yeaft,  and  a handful  of  fweet- 
brier.  Stir  them  all  well  together,  and  let  them 
work  three  or  four  days.  Then  ftrain  the  li- 
quor 
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quot  from  the  ingredients,  and  put  it  into  a 
calk.  Let  it  ftund  fix  months,  and  then  bottle 
it  for  ufe. 

Goofebcrry  Wine. 

Goofeberries  for  this  purpofe  mull  be  gather- 
ed when  they  are  half  ripe,  and  in  dry  wea- 
ther. Pick  the  fineft,  and  bruife  a peck  in  a 
tub  with  a wooden  mallet.  Then  take  a horfe- 
hair  cloth,  and  prefs  them  as  much  as  poflible, 
without  breaking  the  feeds.  When  you  have 
preffed  out  all  the  juice,  to  every  gallon  of 
goofeberries  put  three  pounds  of  tine  dry  pow- 
der fugar,  and  ftir  it  all  together  till  the  fugar  is 
diflolved.  Then  put  it  into  a veffel  juft  big 
enough  to  hold  it.  If  it  be  ten  or  twelve  gal- 
lons, let  it  ftand  a fortnight;  if  a twenty-gal- 
lon calk,  five  weeks.  Set  it  in  a cool  place, 
then  draw  it  off  from  the  lees,  clear  the  veffel 
of  the  lees,  and  pour  in  the  liquor  clear  again. 
If  it  be  a ten-gallon  calk,  let  it  ftand  three 
months  ; and  if  a twenty-gallon,  four  months. 
Then  bottle  off,  as  before  directed. 

Mountain  Wine. 

Pick  all  the  ftalks  out  of  fome  fine  Malaga 
raifins,  chop  them  very  fmall,  and  put  ten 
pounds  of  them  to  every  two  gallons  of  fpring 
water.  Let  them  ftcep  three  weeks,  ftirring 
them  frequently  during  that  time.  Then 
fqueeze  out  the  liquor,  and  put  it  into  a veffel 
that  will  juft  hold  it,  but  do  not  ftop  it  till  it  has 
done  hiffing.  Then  bung  it  up  clofe,  and  it 
will  be  fit  lor  ufe  in  about  fi* months. 
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Cherry  Wine. 

Gather  your  cherries  when  they  are  full 
ripe,  pull  them  off  the  ftalks,  and  prefs  them 
through  a hair  fieve.  Put  two  pounds  of  lump 
fugar  finely  beaten  to  every  gallon  of  liquor. 
Stir  it  together,  and  put  it  into  a veffel  juff  big 
enough  to  hold  it.  When  it  has  done  working 
and  making  a noife,  flop  it  dole  for  three 
months,  and  then  bottle  it  off  for  ufe. 

Black  Cherry  Brandy. 

Procure  eight  pounds  of  the  finefi:  black  mo- 
roon  cherries,  and  eight  pounds  of  fmall  black 
cherries.  Pick  them,  and  bruife  them  in  a mor- 
tar, or  you  may  ufe  them  whole,  it  you  pleafe. 
Put  them  into  a calk,  and  pour  fix  gallons  of 
brandy  over  them.  Put  in  two  pounds  of  loaf 
fugar  broken  to  pieces,  a quart  of  fack,  llir  all 
well  together,  and  let  it  ftand  two  months. 
Then  draw  it  off  into  pint  bottles,  cork  it  tight, 
and  keep  it  for  ufe.  It  is  much  finer  when 
made  with  Morelia  cherries. 

Birch  Wine. 

i _ 

The  proper  feafon  for  extrading  the  liquor 
from  the  birch  tree  is  the  beginning  of  March, 
while  the  fap  is  riling,  and  before  the  leaves 
fhoot  out ; for  when  the  lap  is  come  forward, 
and  the  leaves  appear,  tire  juice  being  long  di- 
gefted  in  the  bark,  grows  thick  and  coloured, 
which  before  was  thin  and  clear.  "I  lie  method 
of  extracting  the  juice  is  by  boring  holes  in  the 
body  of  the  tree,  and  putting  in  foifets,  which 
are  commonly  made  of  the  branches  of  elder, 
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the  pith  being  taken  out.  You  may,  without 
hutting  the  tree,  if  it  be  large,  tap  it  in  fevcral 
places,  four  or  five  at  a time,  and  by  thofe 
means  procure  from  different  trees  feveral  gal- 
lons every  day.  It  you  have  not  enough  in 
one  day,  the  bottles  in  which  ic  drops  mull  be 
corked  clofe,  and  rofined  or  waxed.  At  any 
rate,  however,  make  ufe  of  it  as  foon  as  you 
can.  Take  the  fap  and  bod  it  as  long  as  any 
feum  rifes,  fkimming  it  all  the  time.  To  every 
gallon  of  liquor  put  lour  pounds  of  good  fugar, 
and  the  thin  peel  of  a lemon.  Boil  it  after- 
wards half  an  hour,  fkimming  it' well.  Then 
pour  it  into  a clean  tub,  and  when  it  is  almofl 
cold,  fet  it  to  work  with  yeaft  fpread  upon  a 
toad.  Let  it  Band  five  or  fix  days,  Birring  it 
often.  Then  take  a calk  jufi  big  enough  to 
hold  the  liquor.  Fire  a large  match  dipped  in 
brimfione,  throw  it  into  the  calk,  and  Bop  it 
clofe  till  the  match  is  extinguifiied.  Tun  your 
wine,  and  lay  the  bung  on  foltly.  till  you  find 
it  has  done  working.  Stop  it  dole,  keep  it 
three  months,  and  then  bottle  it  for  ufe. 

Balm  Wine. 

Beil  twenty  pounds  of  lump  fugar  in  four 
gallons  and  a halt  of  water  one  hour  gently, 
and  put  it  into  a tub  to  cool.  Bruile  two  pounds 
of  the  tops  of  green  balm,  and  put  them  into  a 
barrel  with  a Iitile  new  yeafi:  and  when  the  li- 
quor is  nearly  cold  pour  it  on  the  balm.  Stir 
it  well  together,  and  let  it  Band  twenty-four 
hours,  Birring-  it  frequently.  Then  bung  it 
up,  and  let  it  Band  fix  weeks.  Then  bottle  it 
oft,  put  a lump  of  fugar  into  each  bottle,  cork 
. ’•  < • ••  • ^ 
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it  tight,  and  the  longer  it  is  kept,  the  better  it 
will  be, 

Rafpberry  Wine. 

Bruife  Tome  fine  rafpberries  with  the  back  of 
a fpoon,  then  ftrain  them  through  a flannel  bag 
into  a (lone  jar.  To  each  quart  of  juice  put  a 
pound  of  double-refined  fugar,  ftir  it  well  toge- 
ther, and  cover  it  clofe.  Let  it  ftand  three 
days,  and  then  pour  it  off  clear.  To  a quart  of 
juice  put  two  quarts  of  white  wine  ; then  bottle 
it  off,  and  it  will  be  fit  to  drink  in  a week. 

Rafpberry  Brandy. 

Pick  two  gallons  of  rafpberries  clean  from 
the  ftalks,  bruife  them  with  your  hands,  and 
put  them  into  a cafk.  Put  to  them  eight  gal- 
lons of  good  brandy,  two  pounds  of  loaf  fugar 
finely  beaten,  and  a quart  of  fack.  Stir  all 
well  up  together,  and  let  it  ftand  a month. 
Then  draw  it  off  clear  into  another  cafk,  and 
when  it  is  fine,  bottle  it : cork  the  bottles  well, 
and  keep  it  for  ufe. 

Orange  Shrub. 

Take  twenty  gallons  of  water,  and  break 
into  it,  in  fmall  pieces,  one  hundred  pounds  of 
loaf  fugar.  Boil  it  till  the  fugar  be  melted, 
Ikim  it  well,  and  put  it  in  a tub  to  cool.  When 
cold,  put  it  into  a cafk,  with  thirty  gallons  of 
good  Jamaica  rum,  and  fifteen  gallons  of  orange 
juice:  but  mind  to  ftrain  all  the  feeds  out  of 
the  juice.  Mix  them  well  together,  then  beat 
up  the  whites  of  fix  eggs  very  well,  ftir  them 
well  in,  let  it  ftand  a week  to  fine,  and  then 

draw 
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draw  it  off  for  ufe.  The  fame  rules  will  hold 
good  for  the  making  of  any  quantity  you  pleafe. 

Damfon  Wine. 

Having  gathered  your  damfons  on  a fine  day, 
and  when  they  are  ripe,  weigh  them,  and  bruifc 
them.  Put  them  into  a done  ftein  that  has  a 
cock  in  it,  and  to  fixteen  pounds  of  fruit  boil 
two  gallons  of  water.  Skim  it.  pour  it  over  the 
fruit  fcalding  hot,  and  let  it  fiand  two  days. 
Then  draw  it  off,  and  put  it  into  a veffel,  and 
.to  every  two  gallons  of  liquor  put  five  pounds 
of  fine  fugar.  Fill  up  the  veffel,  and  ftop  it 
clofe.  Keep  it  in  a cool  cellar  for  twelve 
months,  then  bottle  it,  and  put  a fmall  lump 
of  fugar  into  each  bottle.  Cork  them  well, 
and  it  will  be  fit  for  ufe  in  two  months  after. 

Coujlip,  or  Clary  Wine. 

Put  twelve  pounds  of  fugar,  the  juice  of  fix 
lemons,  and  the  whites  of  four  eggs  well  beat- 
en, into  fix  gallons  of  water.  I,et  it  boil  half 
an  hour,  and  fkim  it  well.  Take  a peck  of 
cowflips,  (if  they  be  dry,  half  a peck  will  do) 
and  put  them  into  a tub  with  the  thin  peelings 
of  fix  lemons.  Then  pour  on  the  boiling  li- 
quor, and  flir  them  about.  When  almoft  cold, 
put  in  a thin  toaft,  baked  dry,  and  rubbed  with 
yeafi,  and  let  it  fiand  two  or  three  days  to 
work.  If  you  put  in,  before  you  tun  it,  fix 
ounces  of  fyrup  of  citron,  or  lemons,  with  a 
quart  of  Rhenifh  wine,  it  will  be  a great  addi- 
tion. The  third  day  firain  it  off,  and  fqueeze 
the  cowflips  through  a coarfe  cloth  \ then  firain 
it  through  a flannel  bag,  and  tun  it  up  Lay 

M the 
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the  bung  loofe  two  or  three  clays,  to  fee  If  it 
works ; and,  if  it  does  not,  bung  it  down  tight, 
let  it  Hand  three  months,  and  then  bottle  it  for 
ufe. 


THE  PREPARATION  OF  CORDIAL 
WATERS. 

■ Cordial  Poppy  Wafer. 

T3EFORE  we  proceed  to  the  preparation  of 
cordial  waters,  it  may  not  be  amifs  to  pre- 
mife  a few  particulars.  If  you  make  ufe  of  a 
limbec,  be  careful  to  fill  the  top  with  cold  wa- 
ter, when  you  fet  it  on,  make  a pafle  of  flour 
and  cold  water,  and  clofe  the  bottom  of  your 
Hill  with  it.  Be  particularly  careful  not  to  let 
your  fire  be  fo  hot  as  to  endanger  its  boiling 
over,  as  that  will  weaken  the  fpiritof  your  wa- 
ter. The  water  on  the  top  of  your  Hill  fhould 
be  frequently  changed,  and  never  fuffered  to  be 
fealding  hot,  which  will  prevent  your  Hill 
dropping  gradually.  If  you  ufe  a hot  Hill, 
when  you  put  on  the  top,  dip  a cloth  in  white 
lead  and  oil  mixed  together,  and  lay  it  well 
over  the  edges  of  your  Hill,  and  a coarfe  cloth 
over  the  top.  Make  a flow  fire  under  it,  but 
mind  and  keep  it  very  clear ; and  when  your 
cloth  is  dry,  dip  it  in  cold  water,  and  lay  it  on 
again.  If  your  Hill  be  very  hot,  wet  another 
cloth,  and  lay  it  round  the  top.  When  you 
ufe  a worm-ftill  keep  your  tub  full  to  the  top 
with  water,  and  change  it  often,  to  prevent  its 
growing  hot.  When  the  young  practitioner 
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has  ftrongly  fixed  thefe  preliminaries  in  his 
mind,  he  may  then  proceed  to  the  preparation 
of  Cordial  Poppy  water,  and  the  other  articles 
hereafter  mentioned.  Put  a peck  of  poppies, 
and  two  gallons  of  very  good  brandy,  into  a 
wide-mouthed  glafs,  and  let  them  ftand  forty- 
eight  hours.  Then  ftrain  out  the  poppies,  take 
a pound  of  raifins  of  the  fun  ftoned,  an  ounce 
of  coriander  feeds,  and  an  ounce  of  liquorice 
fliced.  Bruife  them  all  together,  and  put 
them  into  the  brandy,  with  a pound  of  good 
'powder  fugar.  Let  them  ftand  four  or  eight 
weeks,  fhaking  it  every  day,  and  then  ftrain  it 
off  and  bottle  it  clofe  for  ufe. 

To  make  ATdk  Water. 

Take  of  rue,  carduus,  and  wormwood,  each 
two  large  handfuls ; four  handfuls  of  mint,  as 
much  balm,  and  as  much  angelica.  Cut  thefe 
a little,  and  put  them  into  a cold  ftill,  and  put 
to  them  three  quarts  of  milk.  Let  your  fire  be 
quick  till  your  ftill  drops,  and  then  flacken  it. 
You  may  draw  off"  two  quarts:  the  firft  quart 
will  keep  all  the  year. 

To  make  Aqua  Mirabilis . 

Take  cloves,  mace,  nutmeg,  cinnamon,  ga- 
lingal,  cubebs,  and  cardamums,  of  each  four 
drams;  put  to  them  two  pints  of  the  juice  of 
celendine,  one  pint  of  the  juice  of  fpearmint ; 
the  juice  of  balm,  flowers  of  melilot,  cowflip, 
rofemary,  borrage,  buglofs,  and  marygolds,  of 
each  fix  drachms ; feeds  of  carraway,  corian- 
der, and  fennel,  of  each  four  drachms;  four 
quarts  of  the  beft  fack,  and  two  quarts  of  white 

M 2 wine ; 


244  THE  preparation  of 

wine ; the  rtrongeft  brandy,  angelica  water, 
and  rofe-water,  of  each  a quart.  Bruife  the 
fpices  and  feeds,  and  fteep  them  with  the  herbs 
and  flowers  in  their  juices,  waters,  fack,  white 
wine  and  brandy,  all  night.  In  the  morning, 
diflil  it  in  a common  ftill  parted  up  ; and  from 
this  quantity  you  may  draw  off  two  gallons  at 
leaft.  Sweeten  it  to  your  tafte  with  fugar- 
candy,  bottle  it  up,  and  keep  it  in  a cool  place. 

lo  make  Treacle  Water. 

Take  four  pounds  of  the  juice  of  green  wal- 
nuts; balm,  marygold,  rue,  and  caiduus,  of 
each  three  pounds  ; half  a pound  of  roots  of  but- 
ter bur  ; one  pound  of  roots  of  burdock  ; ange- 
lica and  maftic  wort,  of  each  half  a pound  ; 
leaves  of  fcordium  fix  handfuls;  Venice  treacle 
and  mithridates,  of  each  half  a pound  ; old 
Canary  wine  two  pounds;  white  wine  vine- 
gar, fix  pounds  ; and  juice  of  lemon,  the  fame 
quantity.  Dirtil  this  in  an  alembic. 

To  make  Angelica  Water. 

Wafh  eight  handfuls  of  the  leaves  of  ange- 
lica, cut  them,  and  lay  them  on  a table  to  dry. 
As  foon  as  they  are  dry,  put  them  into  an  ear- 
then pot,  and  put  to  them  four  quarts  of  ftrong 
wine  lees.  Let  it  hand  twenty-four  hours,  but 
rtir  it  twice  in  that  time.  Then  put  it  into  a 
warm  ftill,  or  alembic,  and  draw  it  off.  Cover 
your  bottles  with  a paper,  and  prick  holes  in 
them,  and  let  them  ftand  thus  two  or  three 

days  Then  mix  all  together,  and  fwceten  it; 

and  when  it  is  fettled,  bottle  it  up,  and  flop  it 
clofe.  e r- 
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To  make  Fever  Water. 

Take  ten  green  walnuts,  two  ounces  of  car- 
duus  feeds  and  marygold  flowers,  and  three 
ounces  of  Virginia  fnake-root ; carduus  water 
and  poppy  water,  one  quart  of  each,  and  one 
ounce  of  hartfliorn.  Slice  the  walnuts,  and 
fteep  all  in  the  waters  a fortnight.  Then  add 
to  it  half  an  ounce  of  London  treacle,  and 
diflil  the  whole  in  an  alembic  palled  up. 

Red  Roje-bud  Water. 

Take  four  gallons  of  rofes,  and  wet  them  in 
near  two  gallons  of  water.  Then  diflil  them  in 
a cold  flill.  Take  the  fame  ft i lied  water,  and 
put  into  it  as  many  frefh  rofes  as  it  will  wet. 
Then  diflil  them  again.  In  the  fame  manner 
you  may  diflil  mint,  balm,  parfley,  and  penny- 
royal waters. 

Black  Cherry  TVatcr. 

Bruife  fix  pounds  of  black  cherries,  and  put 
to  them  the  tops  of  rofemary,  fweet  marjorum, 
fpearmint,  angelica,  balm,  and  marygold  flow- 
ers, of  each  a handful  ; dried  violets  an  ounce  ; 
anife-reeds  and  fweet  fennel  feeds,  of  each  half 
an  ounce.  Bruife  the  feeds  well,  and  cut  the 
herbs  fmall  Mix  all  together,  and  diflil  them 
off  in  a cold  flill. 

Peppermint  Water. 

Cut  your  peppermint,  which  mud  be  gather- 
ed when  it  is  full  grown,  and  before  it  feeds, 
into  (hort  lengths.  Fil[  your  flill  with  it,  and 
cover  it  with  water.  Lhen  make  a good  Are 

M 3 under 


246  the  preparation  of 

under  it,  and  when  it  is  near  boiling,  and  the- 
itill  begins  to  drop,  if  your  fire'be  too  hot.  draw 
a little  from  under  it,  to  keep  it  from  boiling 
over,  or  your  water  will  be  muddy  The  flower 
your  ftill  drops,  the  clearer  and  flronger  your 
water  will  be;  but  do  not  reduce  it  too  low. 
Bottle  it  the  next  day,  let  it  Hand  three  or  four 
days  to  take  off  the  fiery  tafte  of  the  (fill,  then, 
cork  it  well,  and  it  will  keep  a long  time. 

Orange  or  Lemon  Water. 

Take  the  outer  rinds  of  fifty  oranges  or  le- 
mons, put  them  into  fix  quarts  of  brandy  and 
one  quart  of  fack,  and  let  them  fteep  in  it  one 
night.  The  next  night  diftil  thein  into  a cold 
flill,  and  draw  it  off  till  it  begins  to  tafte  four. 
Sweeten  it  to  your  tafte  with  double- refined 
fugar,  and  mix  the  full,  fecond,  and  third  run- 
nings together.  If  it  be  lemon  water,  it  fhould 
be  perfumed  with  two  grains  of  ambergris,  and 
one  of  mufk.  Grind  them  fine,  tie  them  in  a 
rag,-  and  let  it  hang  five  or  fix  days  in  each 
bottle,  or  you  may  put  to  them  three  or  four 
drops  of  the  tin&ure  of  ambergris.  Take  care 
that  you  cork  it  well,  and  it  will  remain  good 
a great  while. 

Nutmeg  Water. 

Put  one  pound  of  nutmegs  beat  up  in  a mor- 
tar to  two  gallons  of  brandy,  and  the  fame  quan- 
tity of  water.  Let  it  {land  all  night,  and  then 
draw  it  off  in  a warm  flill." 

Hyjierical  Water. 

Take  feeds  of  wild  parfnip,  betony,  and  roots 
of  loyage,  of  each  two  ounces;  roots  of  Angle 
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jjiony  four  ounces  ; of  mifletoe  of  the  oak  three 
ounces ; myrrh  a quarter  of  an  ounce,  and  caf- 
tor  half  an  ounce.  Beat  all  thefe  together,  and 
add  to  them  a quarter  of  a pound  of  dried  mille- 
pedes. Pour  on  thefe  three  quarts  of  mugwort 
water,  and  two  quarts  of  brandy.  -Let  them. 
Band  in  a clofe  veffel  eight  days,  and  then  lfill 
it  in  a cold  dill  palled  up.  You  may  draw  off 
nine  pints  of  water,  and  fweeten  it  to  your 
tafle.  Mix  all  together,  and  bottle  it  up. 

Surfeit  Water  % 

Take  chives,  fage,  balm,  mint,  rue,  Roman 
wormwood,  fcurvy-grafs,  brook  lime,  and  wa- 
ter creffes,  of  each  one  handful;  green  merery 
two  handfuls  ; poppies,  if  frefh,  half  a peck ; 
but,  if  they  be  dry,  ufeonly  half  the  quantity  ; 
cochineal  and  faffron,  fixpenn y worth  of  each  ; 
annifeeds,  carraway  feeds,  coriander  and  car- 
damum  feeds,  of  each  an  ounce  ; two  ounces 
of  fcraped  liquorice  ; a pound  of  fplit  figs,  the 
fame  quantity  of  raifins  of  the  fun  Honed,  an 
ounce  of  juniper  berries  bruifed,  an  ounce  of 
beaten  nutmeg,  an  ounce  of  mace  bruifed,  and 
the  fame  of  l weet  fennel  feeds  alfo  bruifed,  with 
a few  flowers  of  rofemary,  marigold,  and  fage. 
Put  all  thefe  into  a large  Hone  jar,  put  to  them 
three  gallons  of  French  brandy.  Cover  it  clofe, 
and  let  it  ftaud  near  the  fire  for  three  weeks. 
Stir  it  three  times  a week,  and  be  fure  to  keep 
it  clofe  flopped,  and  then  drain  it  off.  Bottle 
your  liquor,  and  pour  on  the  ingredients  a 
bottle  more  of  French  brandy.  Let  it  Hand  a 
week,  flirring  it  once  a day,  then  diflil  it  in  a 
cold  Hill,  and  you  will  have  a fine  white  furfeit 
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water.  Though  this  is  heft  made  in  fumrner, 
■yet  you  may  make  it  any  time  of  the  year,  if 
you  live  in  London,  where  the  ingredients 
are  always  to  be  had  either  in  a green  or  drv 
ftate.  3 

Rofe  IVater. 

Rofes  for  this  purpofe  muft  be  gathered  on 
a fine  day,  when  they  are  full  blown.  Pick 
off  the  leaves,  and  to  a peck  put  a quart  of  wa- 
ter. Then  put  them  into  a cold  ftill,  make  a 
flow  fire  under  it,  and  the  flower  you  diftil  it 
the  better  it  will  be.  Then  bottle  it,  and  you 

may  cork  it  after  two  or  three  days. 

# 

Lavender  fV^ater. 

Take  two  pounds  of  lavender  pips,  and  put 
them  into  two  quaitsof  water.  Put  them  into 
a cold  ftill,  and  put  a flow  fire  under  it.  Diftil 
it  oft  very  flowly,  and  put  it  into  a pot  till  you 
have  diftilled  all  your  water.  Then  clean 
your  ftill  well  out,  and  put  your  lavender 
water  into  it,  and  diftil  it  off  again  flowly.  Put 
it  into  your  bottles,  and  cork  it  well. 
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A 

CATALOGUE 

OF  THE 

Various  Articles  in  Seafon  in  the  different 
Months  of  the  Year . 


JANUARY. 

MEAT. 

T>EEF 

Mutton 

Veal 

Houfe-Lamb 

Pork 

POULTRY,  &c. 

Pheafant 

Partridge  f 

Hares 

Rabbits 

Woodcocks 

Snipes 

Turkeys 

Came  ry  J 

Capons 

Pullets 

Fowls 

Chickens 

Tame  Pigeons 

FISH. 

Carp 

Tench 

Perch 

Lampreys 

Eels 

Turbot 

Thornback 

Skate 

Sturgeon 

Smelts 

M5 
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Craw-fifh 

Whitings 

Cod 

Lobfters 

Soles 

Crabs 

Flounders 

Prawns 

Plaice 

Oyfters 

VEGETABLES. 

Cabbage 

Cardoons 

Savoys 

Beets 

Colevvorts 

Parfle 

Sprouts 

Sorrel 

Brocoli,  purple  and  Chervil 

white 

Celery 

Spinach 

Endive  ' 

Lettuces 

Mint 

Creffes 

Cucumbers  in  hot 

Muflard 

houfes 

Rape 

Thyme 

Radi  fit 

Savory 

Turnips 

Pot-Marjoram 

T arragon 

Hyfop 

Snge 

Salfifie 

Parfnips 

To  be  had , though  not 

Carrots 

Seafon 

T urnips 

Jerufalem  Artichokes 

Potatoes 

Afparagus 

Scorzonera 

Skinets 

Mu  Hi  rooms 
FRUIT. 

Apples 

Services 

Peats 

Medlars 

Nuts 

Almonds 

Grapes 

w 
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FEBRUARY. 

MEAT. 


Beef 

Houfe-Lamb 

Mutton 

Pork 

Veal 

POULTRY,  &c.  ■ . 

Turkeys 

Pheafants 

Capons 

Partridges 

Pullets 

Woodcocks 

Fowls 

Snipes 

Chickens 

Hares 

Pigeons 

Tame  Rabbits 

FISH. 

Cod 

Lobfters 

Soles 

Crabs 

Sturgeon 

Oyfters 

Flounders 

Prawns 

Plaice 

Tench 

Turbot 

Perch 

Thornback 

Carp 

Skate 

Eels 

Whitings 

Lampreys 

Smelts 

Craw-filh 

VEGETABLES,  &c. 

Cabbage 

Sorrel 

Savoys 

Celery 

Coleworts 

Chard  Beets 

Sprouts 

Lettuces 

Brocoli,  purple  and  Crelles 

white 

Burnet 

M 6 Muffard 

Muffard 
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Muftard 
Rape 
Radifhes 
Turnips 
Tarragon 
Mint 
Afparagus 
Kidney  Beans 
Carrots 
Turnips 
Par  in  ips 
Potatoes 
Cardoons 
Beets 
Parfley 
Chervil 
Endive 


Pears 

Apples 


Tanfey 

Thyme 

Savory 

Marjoram 

Aljo  may  be  had 
Forced  Rad ilhes 
Cucumbers 
Onions 
Leeks 
Shalots 
Garlick 
Rocombole 
Salfifie 
Skirret 
Scorzonera 

Jerufaiem  Artichokes 

FRUIT. 

Grapes 


MARCH. 


MEAT. 

Beef  Houfe-Lamfc 

Mutton  Pork 

Veal 


POULTRY,  &c. 

T urkeys  Capons 

Pullets  Fowls 


Chickens 
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Chickens 

Pigeons 

Ducklings 

Tame  rabbits 

FISH. 

Carp 

Flounders 

Tench 

Lobflers 

Turbot 

Soles 

Thornback 

Whitings 

Skate 

Crabs 

Eels 

Craw-fifli 

Mullets 

Prawns 

Plaice 

VEGETABLES. 

Carrots 

Cabbages 

Turnips 

Savoys 

Parfnips 

Spinach 

Terufalem  artichokes  Turnips 

Onions 

Tarragon 

Garlick 

Mint 

Shalots 

Mu  (brooms 

Brocoli 

Lettuces 

Cardoons 

Chives 

Beets 

Crefles 

Parfley 

Muftard 

Fennel 

Burnet 

Celery 

Thyme 

Endive 

V'  inter-favory 

Tan  lev 

J 

Pot-marjoram 

Rape 

Hyfop 

Radifhes 

Fennel 

O de  worts 

Cucumbers 

Borecole 

Kidney-beans 

FRUIT. 

Pears 

Apples  Forced  ft  raw  berries 
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APRIL. 

MEAT. 

Beef 

Mutton  Veal 

POULTRY,  &c. 

Pullets 

Pigeons 

Fowls 

Rabbits 

Chickens 

Leverets 

Ducklings 

FISH. 

Crabs 

Soles 

Chub 

Skate 

Tench 

Mullets 

Trout 

Smelts 

Craw-fifh 

Herrings 

Salmon 

Lobflers 

Turbot 

Prawns 

Lamb 


VEGETABLES. 


Coleworts 

Sprouts 

Brocoli 

Spinach 

Fennel 

Parfley 

Chervil 

Young  onions 

Celery 


Endive 

Sorrel 

Burnet 

T arragon 

Rudilhes 

Lettuces 

All  forts  of  fmall  fall  ad 
Thyme 

All  forts  of  pot-herbs 


FRUIT. 


Apples 

Pears 


Forced  cherries  and 
Apricots  for  tarts 

MAY 
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MAY. 

MEAT. 


Beef 

Mutton  Veal  Lamb 

POULTRY,  See. 

Pullets 

Ducklings 

Fowls 

Turkey  poults. 

Chickens 

Rabbits 

Green  gee 

:fe  Leverets 

FISH. 

Carp 

T urbot 

Tench 

Herrings 

Eels 

Smelts 

_ 

Trout 

Lobfters 

Chub 

Craw-fifh 

Salmon 

Crabs 

Soles 

Prawns 

VEGETABLES,  &c. 

Early  potatoes 
Carrots 
Turnips 
Radifhes 
Early  cabbages 
Cauliflowers 
Artichokes 
Spinach 
Parlley 
Sorrel 
Barley 
Mint 
Purflane 
Fennel 


Lettuces 

CrefTes 

Muftard 

All  forts  of  finall  fallad 
herbs 
Thyme 
Savory 

All  other  fweet  herbs 

Peafe 

Beans 

Kidney  beans 
Afparagus 
Tragopogon 
Cucumbers,  See. 
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FRUIT. 

Pears 

And  melons 

Apples 

With  green  apricots 

Strawberries 

Goofeberries 

Cherries 

And  currants  for  tarts 

JUNE. 

MEAT. 


Beef  Mutton  Veal  Lamb  Buck  venifou. 


POULTRY,  See. 

Fowls 

Turkey  poults 

Pullets 

Plovers 

Chickens 

Wheat-ears 

Green  geefe 

Leverets 

Ducklings 

Rabbits 

FISH. 

Trout 

Mullets 

Carp 

Mack  a re  1 

Tench 

Herrings 

Pike 

Smelts 

Eels 

Lob  lie  rs 

Salmon 

Craw-fifli 

Soles 

Prawns 

Turbot 

VEGETABLES,  &c. 

Carrots 

Parfnips 

Turnips 

Radifhes 

Potatoes 

Onions 

Beans 
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Beans 

Parfley 

Peafe 

Purflane 

Afparagus 

Rape 

Kidney  beans 

C relies 

Artichokes 

All  other  fmall  fallad- 

Cucumbers 

ino 

Lettuces 

Thyme 

Spinach 

All  Torts  of  pot-herbs 

FRUIT. 

Cherries 

Pears 

Strawberries 

Some  peaches 

Goofeberries 

Nectarines 

Currants 

Grapes 

Apricots 

Melons 

Apples 

Pine  apples 

JULY. 


Beef  Mutton 

MEAT. 

Veal  Lamb  Buck  Venifor* 

POULTRY,  &c. 

Pullets 

Wheat-ears 

Fowls 

Plovers 

Chickens 

Pigeons 

Ducklings 

Green  geefe 

Turkey  poults 

Young  partridges 

Ducks 

Leverets 

Pheafants 

Rabbits 

FISH. 
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FISH. 

Cod 

Flounders 

Haddocks 

Eels 

Mullets 

Lobfters 

Mackarel 

Skate 

Tench 

Thornback 

Pike 

Salmon 

Herrings- 

Carp 

Soles 

Prawns 

Plaice 

Craw-fifli 

VEGETABLES,  &c. 

Carrots 

Finocha 

Turnips 

Chervil 

Potatoes 

Sorrel 

Radifhes 

Purflane 

Onions 

Lettuce 

Garlick 

Crefles 

Rocombole 

All  forts  of  fmall  fallad 

Scorzonera 

herbs 

Salflfie 

Mint 

Mufhrooms 

Balm 

Cauliflowers 

Thyme 

Cabbages 

All  other  pot-herbs 

Sprouts 

Peafe 

Artichokes 

Beans 

Celery 

Endive 

Kidney  beans 
FRUIT. 

Pears 

Apricots 

Apples 

Goofeberries 

Cherries 

Strawberries 

Peaches 

Rafpberries 

Nectarines 

Melons 

Plumbs 

Pine  Apples 

ARTICLES  IN  SEASON.  2$9 

AUGUST. 

MEAT. 

Beef  Mutton  Veal  Lamb  Buck  Venifon 
POULTRY,  &c. 


Fowls 

Green  geefe 

Pullets 

Turkey  poults 

Ducklings 

Rabbits 

Leverets 

Pigeons  4 

Pheafants 

Wheat- ears 

Wild  Ducks 

Plovers 

Chickens 

FISH. 

Cod 

Herrings 

Haddock 

Pike 

Flounders 

Carp 

Plaice 

Eels 

Skate 

Lobflers 

*1  hornback 

Craw-filh 

Mullets 

Prawns 

Mackarel 

Oy  tiers 

VEGETABLES,  See. 

Carrots 

Peafe 

Turnips 

Beans 

Potatoes 

Kidney  beans 

Radithes 

Mu  fh  rooms 

Onions 

As  tichokes 

Gailick 

Cabbage 

Shalots 

Cauliflowers 

Scorzonera 

Sprouts 

Salfrfie 

Beets 

Celery 


l 


Celery- 

Endive 

Finocha 

ParHey 

Lettuces 


Peaches 

Nectarines 

Plums 

Cherries1 

Apples 

Pears 

Grapes 

Figs 
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All  forts  of  fmall  fallad 

Thyme 

Savory 

Marjoram 

All  forts  of  fwcet  herbs 

FRUIT. 

Filberts 

Mulberries 

Strawberries 

Goofeberries 

Currants 

Melons 

Pine  Apples 


SEPTEMBER. 


MEAT. 

Beef 

Lamb 

Veal 

Pork 

Mutton 

Buck  Venlfon 

POULTRY,  See. 

Geefe 

Hares 

Turkies 

Rabbits 

Teals 

Chickens 

Pigeons 

Decks 

Larks 

Pheafants 

Pullets 

Partridges 

Fowls 

FISH. 
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FISH. 

Cod 

Smelts 

Haddock 

Salmon 

Flounders 

Carp 

Plaice 

Tench 

Thornbacks 

Pike 

Skate 

Lob  fie  rs 

Soles 

Oyfters 

VEGETABLES. 

Carrots 

Sprouts 

Turnips 

Cauliflowers 

Potatoes 

Cardoons 

Shalots 

Endive 

Onions 

Celery 

Leeks 

Parfley 

Garlick 

Finocha 

Scorzonera 

Lettuces,  and  all  forts 

Salfi  fie 

of  fmall  fallads 

Peafe 

Chervil 

Beans 

Sorrel 

Kidney  beans 

Mulhrooms 

Artichokes 

Beets 

Thyme,  and  all  forts  ef 
foup  herbs 

Cabbages 

FRUIT. 

Peaches 

Medlars 

Plums 

Quinces 

Apples 

Lazaroles 

Pears 

Currants 

Grapes 

Morello  cherries 

Walnuts 

Melons 

Filberts 
Hazel  nuts 

Pine  Apples 
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Beef 

Mutton 

Lamb 

Geefe 

Turkies 

Pigeons 

Pullets 

Fowls 

Chickens 

Rabbits 

Wild  ducks 

Teals 


Dorees 

Holobets 

Bearbet 

Smelts 

Brills 

Gudgeons 

Pike 

Carp 

Cabbages 

Sprouts 

Cauliflowers 

Artichokes 

Carrots 
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OCTOBER. 

MEAT. 

Veal 

Pork 

Doe  Venifon 

POULTRY,  &c. 

Widgeons 

Woodcocks 

Snipes 

Larks 

Dotterels 

Hares 

Pheafants 

Partridges. 

FISH. 

Tench 

Perch 

Salmon  trout 
Lobfters 
Cockles 
Mufcles 
Oyfters 

VEGETABLES. 

Parfnips 
Turnips 
Potatoes 
Skirrets 
Salflfie 


Scorzoncra 
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Scorzonera 

Leeks 

Shalots 

Garlick 

Rocombole 

Celery 

Endive 

Cardoons 

Chervil 


Peaches 

Grapes 

Figs 

Medlars 

Services 

Quinces 


Finocha 
Chard  beets 
Corn  fallad 
Lettuces 

All  forts  of  young  fallad 

Thyme 

Savory 

All  farts  of  pot  herbs 
FRUIT. 

Black  and  white  bullace 

Walnuts 

Filberts 

Hazle-nuts 

Pears 

Apples 


NOVEMBER. 

MEAT. 

Beef 

Houfe-lamb 

Mutton 

Doe  venifon 

Veal 

POULTRY,  &c. 

Geefe 

W oodcocks 

Turkies 

Snipes 

Fowls 

Larks 

Chickens 

Dotterels 

Pullets 

Hares 

Pigeons 

Rabbits 

Wild  ducks 

Partridges 

Teals 

Pheafants 

Widgeons 

• 
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Gurnets 

Dorees 

Holobets 

Bcarbet 

Salmon 

Salmon  trout 

Smelts 

Carp 


FISH. 

Pike 

Tench 

Gudgeons 

Lobflers 

Oyfters 

Cockles 

Mufcles 


VEGETABLES,  &c. 


Carrots 

Turnips 

Parfnips 

Potatoes 

Skirret 

SaJfifie 

Scorzonera 

Onions 

Leeks 

Shalots 

Rocombole 

Jerufalem  artichokes 

Cabbages 

Cauliflowers 

Savoys 


Sprouts 

Coleworts 

Spinage 

Chard  beets 

Cardoons 

Parfley 

Crefles 

Endive 

Chervil 

Lettuces 

All  forts  of  fmall  fallad 
herbs 

Thyme,  and  all  other 
potherbs 


FRUIT. 


Pears 
Apples 
Bui  I ace 
Chefnuts 
Hazie-nuts 


Walnuts 

Medlars 

Services 

Grapes 


DECEMBER 
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DECEMBER. 


MEAT. 


Beef 

Mutton 

Veal 

Houfe-lamb 

Pork 

Doe  venifon 

POULTRY,  &c. 

Geefe 

Turkies 

Pullets 

Pigeons 

Capons 

Fowls 

Chickens 

Hares 

Rabbits 

Woodcocks 

Snipes 

Larks 

W7ild  ducks 

Teals 

Widgeons 

Dotterels 

Partridges 

Pheafants 

FISH. 

Turbot 

Gurnets 

Sturgeoit 

.Dorces 

Holobets 

Bearbet 

Smelts 

Cod 

Codlings 

Soles 

Carp 

Gudgeons 

Eels 

Cockles 

Mufcles 

Oyfters 

VEGETABLES,  &c. 


Cabbages 

Savoys 

Brocoli,  purple  and 
white 
Carrots 


Parfnips 

Turnips 

Lettuces 

CrefTes 

All  forts  of  fmall  fallad 


N 


Paiflcy 
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Potatoes 

Garlick 

Skirrets 

Rocombole 

Scorzonera 

Celery 

Salfifie 

Endive 

Leeks 

Beets 

Onions 

Spinach 

Shalots 

Parfley 

Cardoons 

Thyme 

Forced  afparagus 

Al]  farts  of  pot  herbs 

FRUIT. 

Apples 

Chefnuts 

Pears 

Walnuts 

Medlars 

Hazle-nuts 

Services 

Grapes 

DIRECTIONS 
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DIRECTIONS  FOR  CARVING. 


'■JpHOUGH  carving  may  not  be  confidered 
as  the  indifpcnfable  province  of  a cook, 
yet  it  is  certainly  of  the  houfekeeper,  who  is  of- 
ten obliged  to  take  her  place  at  the  head  of  the 
table,  where  every  eve  is  upon  her,  who  never 
fail  either  to  applaud  or  condemn  her,  accord- 
ing to  the  manner  in  which  (lie  difeharges  that 
office.  We  fhaJI  therefore  lay  down  a few  ge- 
neral rules,  accompanied  with  pra&ical  obferva- 
tions  which  we  hope  will  not  fail  of  making 
this  difficult  matter  very  eafy  and  familiar.  The 
bed  way  of  cutting  up  a hare,  fee  No.  1,  is  to 
put  the  point  of  the  knife  under  the  (boulder  at 
g,  and  cut  through  all  the  way  down  to  the 
rump,  on  one  fide  of  the  back  bone,  in  the 
me  £•,  /;>.  W hen  you  have  done  thus,  cut  it 
in  the  fame  manner  on  the  other  fide,  at  an 
equal  diftance  from  the  back  bone,  by  which 

in pinp  thn  J ..  -n  1 . 


means  the  body  will  be  nearly  divided  into 
three.  You  may  now  cut  the  back  through  the 


the  meat  is  firmer,  clofer,  and  lefs  juicy.  The 


N 2 


flioulder 
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Ihoulder  mull  he  cut  off  in  the  circular  dottecf 
line  e,  f,  g.  Put  the  head  on  a clean  pewter 
plate,  fo  as  to  have  it  under  your  hand,  and 
turning  the  nofe  to  you,  hold  it  heady  with 
your  fork,  fo  that  it  may  not  flip  from  under 
the  knife.  You  muh  then  put  the  point  of  the 
knife  into  the  fkull,  and  thus  the  head  may  be 
eaflly  divided  into  two  Remember,  when  you 
help  a perfon  to  any  part  of  a hare,  to  give  with 
it  a fpoonful  of  pudding.  The  method  of  cut- 
ting up  a hare  as  above  directed,  can  only  be 
done  when  the  hare  is  young.  If  it  be  old,  the 
beh  method  is,  to  put  your  knife  pFetty  clofe  to 
the  back-bone,  and  cut  off  the  leg  ; but,  as  the 
hip-bone  will  be  in  your  way,  turn  the  back  of 
the  hare  towards  you,  and  endeavour  to  hit  the 
joint  between  the  hip  and  the  thigh-bone. 
When  you  have  feparated  one,  cut  off  the 
other,  and  then  cut  a long  narrow  fliee  or  two 
on  each  fide  of  the  back-bone,  in  the  dire&ion 

k.  Then  divide  the  back-bone  into  as  many 
parts  as  you  pleafe ; all  which  may  be  eaflly 
acquired  by  a little  attention  and  pradtice. 

A Goofe.  See  Plate  No.  2. 

Put  the  neck  end  qf  the  goofe  before  you, 
and  begin  by  cutting  two  or  "three  long  flices, 
on  each  fide  of  the  breaft,  in  the  lines  a,  b, 
quite  to  the  bone.  *1  hen  take  off  the  leg,  by 
turning  the  goofe  up  on  one  flde,  putting  the 
fork  through  the  fmall  end  of  the  leg-bone,  and 
preffmg  it  clofe  to  the  body,  which,  when  the 
knife  has  entered  at  cl,  will  eaflly  raife'the 
joint.  Then  pafs  the  knife  under  the  leg,  in 
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the  dire&ion  d , e.  If  the  leg  hangs  to  the  car- 
cale  at  the  joint  e,  turn  it  back  with  the  fork, 
and,  if  the  goofe  be  young,  it  will  eafily  fepa- 
rate.  Having  thus  taken  off  the  leg,  proceed 
to  take  off  the  wing,  by  paffing  the  fork  through 
the  finall  end  of  the  pinion,  prefling  it  clofe  to 
the  body,  and  entering  the  knife  at  c,  and  pnl- 
fing  it  under  the  wing  in  the  direction  c,  d. 
This  is  a nice  thing  to  hit,  and  can  be  acquired 
only  by  practice.  When  you  have  taken  off 
the  leg  and  wing  on  one  fide,  do  the  fame  on 
the  other.  Then  cut  off  the  apron  in  the  line, 
f,  e , g ; having  done  which,  take  off  the  merry- 
thought in  the  line  i,  h.  All  the  other  parts 
are  to  be  taken  off  in  the  fame  manner  as  di- 
rected for  a fowl  in  the  following  article,  which 
fee.  A goofe  is  feldom  quite  differed,  like  a 
fowl,  unlefs  the  company  be  very  large-  The 
parts  of  a goofe  mod  efleemed  are,  dices  from 
the  bread  ; the  fleftiy  part  of  the  wing,  which 
may  be  divided  from  the  pinion  ; the  thigh- 
bone, or  drumftick,  as  it  is  called  ; the  pinions, 
and  the  lide-bones.  If  fage  and  onion  be  put 
into  the  body  of  the  goofe,  which  is  not  now 
fo  much  in  falhion  as  formerly,  when  you  have 
cut  off  the  limbs,  draw  the  duffing  out  with  a 
fpoon  from  whence  the  apron  is  taken,  and  mix 
it  with  the  gravy,  which  fhould  flrd  be  poured 
hot  into  the  body  of  the  goofe. 

A Roajied  Fowl.  See  P'ate,  No  3. 

The  fowl  is  here  reprefented  as  laying  on  its 
fide,  with  one  of  the  legs,  wings,  and  neck- 
bone  taken  off.  A boiled  fowl  is  cut  up  in  the 
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fame  manner  as  one  roafted.  In  a boiled  fowl, 
the  Jcgs  are  bent  inwards,  and  tucked  into  the 
belly ; but  previous  to  its  being  lent  to  table, 
the  ikewers  are  withdrawn.  The  moil  con- 
venient method  of  cutting  up  a fowl,  is  to  lay 
it  on  your  plate,  and,  as  you  feparate  the  joints, 

J,T'i  C ^nes  ?’  Put  them  into  the  dilh. 
I he  legs,  wings,  and  merry-thought,  being 
removed  in  the  fame  manner  as  directed  for 
cutting  up  a goofe,  the  next  thing  is  to  cut  off 
the  neck- bones.  This  is  dene  by  putting  in 
the  knife  at g,  and  palling  it  under  the  long 
broad  part  of  the  bone  in  the  line  g,  b,  then 
lifting  it  up,  and  breaking  off  the  end  of  the 
fhoiter  pait  of  the  bone,  which  adheres  to  the 
breaft-bone.  All  the  parts  being  thus  feparated 
horn  the  carcafe,  divide  the  breali  from  the 
back,  by  cutting  through  the  tender  ribs  on 
each  fide,  from  the  neck  quite  down  to  the  vent 
or  tail.  Then  lay  the  back  upwards  on  your 
plate,  fix  your  fork  under  the  rump,  and 
placing  the  edge  of  the  knife  in  the  line  b,  e,  c, 
and  prelting  it  down,  lift  up  the  tail,  or  lower 
part  of  the  back,  and  it  will  readily  divide,  with 
the  help  of  your  knife,  in  the  line  b,  e,  c.  In 
the  next  place,  lay  the  lower  part  of  the  back 
upwards  in  your  plate,  with  the  rump  from' 
you,  and  cut  off  the  fide-bones,  or  fidefmen,  as 
they  are  generally  called,  by  forcing  the  knife 
through  the  rump  bone,  in  the  line  e,f  \ when 
your  fowl  will  be  completely  cut  up. 


jr;£. 
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• A Pig . See  Plate , No.  4. 

*• 

It  is  not  the  cuftom  at  prefent  to  fend  a pig 
up  to  table  whole,  but  is  ufunlly  cut  up  by  the 
cook,  who  takes  off  the  head,  fplits  the  body  down 
the  back,  and  garnifhes  the  dilh  with  the  chops 
and  ears.  Before  you  help  any  one  at  table,  firft: 
feparate  the  fhoulders  from  the  carcafe,  and 
then  the  legs,  according  to  the  diredlion  given 
by  tile  dotted  line  c,  d,  e.  The  moft  delicate 
part  of  the  pig  is  that  about  the  neck,  which 
may  be  cut  off  in  the  line  /,  g.  The  next  beft 
parts  are  the  ribs,  which  may  be  divided  in  the 
line,  /?,  b,  tsfc.  and  the  others  are  pieces  cut 
from  the  legs  and  flioulders.  A pig,  indeed, 
produces  fuch  a variety  of  delicate  bits,  that  the 
palate  of  almoft  every  one  may  be  fuited. 

A P heafant . See  Plate , No.  5. 

The  bird  appears,  in  the  reprefen tation  here 
given,  in  a proper  hate  for  the  fpit,  with  the 
head  tucked  under  one  of  the  wings.  When 
laid  in  the  difh,  the  fkewers  drawn,  and  the 
bird  carried  to  table,  it  muff  be  thus  carved 
t ix  your  fork  in  that  part  of  the  breaft  where 
the  two  dots  are  marked,  by  which  means  you 
will  have  a full  command  of  the  bird,  and  ran 


aone,  cut  ott  the  wing  on  the  fame  fide,  in  the 
line,  r,  d.  When  you  have  feparated  the  leg 
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and  wing  on  one  fide,  do  the  fame  on  the  other, 
and  then  cut  off,  or  feparate  from  the  breaft- 
bone,  on  each  fide  of  the  bread:,  the  parts  you 
before  diced  or  cut  down.  Be  very  attentive 
in  taking  off  the  wing.  Cut  it  in  the  notch  a ; 
for  if  you  cut  too  near  the  neck,  as  at  g,  you 
will  find  yourfeff  interrupted  by  the  neck- 
bone,  from  whence  the  wing  muft  be  feparated. 
Having  done  this,  cut  off  the  merry-thought, 
in  the  line /,  g , by  paffing  the  knife  under  it 
towards  the  neck.  With  refpe£t  to  the  re- 
remaining parts,  they  are  to  be  cut  up  in  the 
fame  manner  as  dire£ted  for  a roaft  fowl.  The 
breaft,  wings,  and  merry-thought,  are  the  parts 
moft  admired  in  a pbeafant. 

A Partridge.  See  No.  6. 

This  is  a reprefentation  of  a partridge  as  juft 
taken  from  the  fpit;  but  before  it  beferved  up, 
the  fkewers  muff  be  drawn  out  of  it-  It  is  cut 
up  in  the  fame  manner  as  a fowl.  The  wings 
muft  be  taken  off  in  the  lines  a , b , and  the 
merry-thought  in  the  line  c,  d.  The  prime 
parts  of  a partridge  are  the  wings,  breaft,  and 
merry-thought.  The  wing  is  conlidered  the 
beft,  and  the  tip  of  it  reckoned  the  moft  deli- 
cate morfel  of  the  whole. 

Pigeons.  See  No.  7 and  8. 

Thefe  are  the  reprefentations  of  two  pi- 
geons, the  one  with  the  back,  the  other  with 
the  breaft  uppermoft.  Pigeons  are  fometimes 
cut  up  in  the  fame  manner  as  chickens ; but  as 

the 
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the  lower  part,  with  the  thigh,  is  in  general 
mod  preferred,  and  as,  from  its  fmall  ftze,  half 
a one  is  not  too  much  for  mod;  appetites,  they 
are  feldom  carved  now,  othervvile  than  by  fix- 
ing the  fork  at  the  point  a , entering  the  knife 
juft  before  it,  and  dividing  the  pigeon  into  two, 
cutting  away  in  the  lines  b,  and  a , c,  No.  7, 
at  the  fame  time  bringing  the  knife  out  at  the 
back,  in  the  direction  a , b , and  a,  c , No.  8. 

A Foie  Quarter  of  Lamb.  See  No.  9. 

A fore  quarter  of  lamb  is  always  roafted., 
and  when  it  comes  to  table,  before  you  can  help 
any  one,  you  muft  feparate  the  fhouider  from 
the  breaft  and  ribs,  by  palling  the  knife  under, 
in  the  direction  c,  g,  A,  e.  The  fhouider  being 
then  taken  oft',  the  juice  of  a lemon,  or  Seville 
orange,  fliould  be  fqueezed  upon  the  part  it  was 
taken  from,  a little  fait  added,  and  the  fhouider 
replaced.  The  griftly  part  muft  then  be  fepa- 
rated  from  the  ribs,  in  the  line  /,  g,  and  then 
all  the  preparatory  bufmefs  to  ferving  will  be 
done.  The  ribs  are  generally  mod  efteemed, 
and  one,  two,  or  more,  may  be  eafily  feparated 
from  the  reft,  in  the  line  ay  b ; but  to  thofe  who 
prefer  the  griftly  part,  a piece  or  two  may  be 
cut  oft  in  the  line  b , i,  &c.  If  your  quarter  be 
grafs  lamb,  and  runs  large,  you  may  put  the 
fhouider  into  another  dilh,  and  carve  it  in  the 
lame  manner  as  a fhouider  of  mutton  ufually  is. 


A Haunch 
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^ Haunch  of  VemJ 'on.  See  Plate , No.  to. 

Cut  down  to  the  bone,  in  the  line  b,  c,  a. 
Then  turn  the  difh,  with  the  end  d towards 
you,  put  in  the  point  of  the  knife  at  ct  and  cut 
it  down  as  deep  as  you  can,  in  the  dire&ion 
c,  d , fo  that  the  two  drokes  will  then  form  the 
refembhnee  of  the  letter  T . Having  cut  it 
thus,  you  may  cut  as  many  flices  as  are  necef- 
farv,  according  to  the  number  of  the  company, 
cutting  them  either  on  the  right  or  left.  As 
the  fat  lies  deeper  on  the  left,  between  d and  « , 
to  thofe  who  are  fond  of  fat,  as  is  the  cafe  with 
moft  admirers  of  venifon,  the  be  ft  flavoured 
and  fatted  flices  will  be  found  on  the  left  of  the 
line  c,  d , iuppofing  the  end  d turned  towards 
you.  In  cutting  the  flices,  remember  that  they 
mud  not  be  either  too  thick  or  too  thin.  With 
each  dice  of  lean,  add  a propot tion  of  fat.  and 
put  a fufficient  quantity  of  gravy  into  each 
plate.  Currant  jelly  fhould  always  be  fei  ved 
up  with  venilon,  as  mod  people  in  general 
like  it. 

We  might  enlarge  this  article  confiderably, 
by  deferihing  the  different  methods  of  carving 
the  various  joints  of  butcher’s  meat;  but,  as 
we  fuppofe  every  houfekeeper  is  well  acquaint- 
ed with  that  budnefs,  we  forbear  entering,  oiu 
fo  unneceffary  a detail. 


FINIS. 
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